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V.  * 
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ONE  SHILLING  TO  TEN 


SECOND  EDITION 


' LONDON 

HENRY  AND  CO.,  BOUVERIE  STREET  E.C. 


“ This  is  an  excellent  Cocoai  In  this  novel  prepara- 
tion there  are  contained  two  substances  of  very  definite 
therapeutical  value  — a renowned  restorative,  and  a 
powerful  stimulant  and  tg  ” 


-*■ 

THE  QUEEN,  November  28 th,  1891. 

If  vyc'  would  only  take  the  trouble  to  find  and  use 
them,  there  are  many  preparations  which  would  go  far 
-tc>  lighten  both  our  fatigue  and  our  work.  Amongst 
such  restoratives  must  surely  be  included  Messrs.  Root’s 
Cv&&  Cocoa.  How  much  the  cuca  element,  the  product 
of  the  well-known  plant  of  that  name,  concerning  which 
travellers  in  South  America  report  such  marvels,  may 
have  to  do  with  the  result,  one  would  have  to  be  a 
chemist  to  decide  ; but  certain  it  is  that  this  Cocoa(  both 
as  a beverage  and  also  as  a bonbon,  has  a distinctly 
tonic  and  restorative  effect,  in  addition  to  its  extremely 
pleasant  flavour,  and  would,  no  doubt,  be  as  useful  to 
travellers  and  persons  engaged  in  fatiguing  work  as  it  is 
agreeable  to  the  general  public.” 


Of  all  Sfores,  Grocers,  Chemists,  etc. 
Prices — Cocoa,  in  tins,  Jib.,  if.  ; Jib.,  if.  lit/.; 
1 lb.,  3f.  9 d. 

Chocolate  in  boxes,  6 d.  and  if. 
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Cpeo/i 


Chocolate. 
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Great  Russell  Street, 


PREFACE. 

— ♦ — 

•'<  A good  dinner  sharpens  wit,  while  it  softens  the  heart.” — Doran. 

“ I have  no  patience,”  says  a wise  writer,  “ with  those  who  pretend 
not  to  care  for  their  dinner.” 

“ Many  a frown  on  the  forehead  of  an  ill-tempered  man  or  woman 
has  been  miraculously  smoothed  away  by  a good  dinner  well  cooked.” 


In  offering  this  book  to  the  public,  my  aim  is  to  show 
clearly  that  tempting  dishes  can  be  produced  at  a very 
small  outlay,  two  recipes  (in  some  cases  three)  only 
amounting  to  one  shilling,  in  some  instances  to  less 
than  that  sum,  and  amply  sufficient  for  one  person,  a 
portion  and  a half  being  enough  for  two. 

That  my  book  should  suit  all  tastes,  classes,  and 
purses  is  my  earnest  hope;  therefore  the  dinners 
are  planned  on  a progressive  scale,  ranging  from  one 
shilling  to  ten  shillings. 

Of  course  the  quantities  quoted  can  be  added  to 
according  to  the  number  of  persons  to  be  provided 
for,  and  in  instances  where  there  are  two  qualities 
of  the  same  article,  the  cheaper  or  the  more  expensive 
can  be  selected  at  will,  according  to  the  means  of  the 
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purchaser;  hut  my  experience,  founded  on  many  years 
of  housekeeping  in  all  its  branches,  and  of  dinners 
from  all  kinds  of  cooks— from  the  best  chef  that  ever 
stepped  in  shoe  leather  (now,  alas  ! dead ; he  was 
eighteen  years  with  my  father),  an  equally  good 
woman  cook  (who  also  lived  with  us  some  time), 
to  promoted  kitchen-maids  and  others  who  under- 
stood only  the  simplest  rudiments  of  the  art  which 
they  professed  to  practise — is,  that  the  dearest  article 
is  far  the  cheapest  in  the  end,  because,  being  the 
best  of  its  kind,  it  is  consumed  to  the  last  crumb. 
It  exemplifies  the  saying  so  often  disregarded  : “ Let 
nothing  be  wasted.” 

But  what  I have  especially  attempted  to  give,  and 
what  is  much  needed,  is  a variety  of  dishes  at  a cost 
equally  within  the  means  of  people  with  limited  as 
of  those  with  large  incomes;  and  this  need,  I sincerely 
hope,  my  book  will  supply.  It  is  compiled  from 
recipes  collected  by  me  during  the  last  thirty-one 
years  from  French  and  English  cooks,  and  from  old 
family  recipe  books.  Of  course  prices  fluctuate  ac- 
cording to  the  markets,  but  those  given  are  average 
prices. 

Many  of  the  dishes  have  been  invented  by  me,  and 
have  been  practically  tested  in  my  own  house,  in  those 
of  others,  in  clubs,  and  city  and  other  restaurants. 

CONSTANCE  HOWARD. 
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FRENCH  JULIENNE 

(Dried  Vegetables  aqd  Herbs  for  Soups,  etc.). 

NO  TROUBLE.  NO  WASTE. 

Saves  Time,  Labour  and  IYIoney. 

Sold  in  1-lb.  Packets  by  all  Grocers  and  Stores. 


W.  HILL  & SON, 

Bakers,  etc., 

3Vlake  Thread  by  Machinery 

IN 

WELL-LIGHTED,  WELL-YENTILATED  BAKERIES. 

An  Inspection  of  their  New  Hygienic  Bakeries  at  James  Street 
and  Finchley  Road  is  solicited. 
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EVERYBODY’S  DINNER  BOOK. 


ONE-SHILLING  DINNERS. 

“Appetite  comes  with  eating.” — Rabelais. 

DINNER  No.  1. 

Pomeranian  Soup  ( Ingredients — Beans,  2d.;  Celery,  etc., 
3^d.). — One  pint  of  white  beans,  boiled  in  water  until  they 
are  soft ; mash  half,  thin  with  broth,  pass  through  a sieve ; 
let  the  mashed  beans  boil  with  the  broth  until  it  becomes 
a smooth  soup ; cut  one  head  of  celery  into  small  pieces, 
and  let  it  boil  in  the  broth;  then  add  the  whole  beans,  a 
mild  seasoning  of  sweet  herbs,  some  parsley,  salt,  and  ground 
white  pepper  to  taste.  Boil  quarter  of  an  hour,  and  serve 
very  hot. 

Grandmamma’s  Hash  (Ingredients-w-Rgg  and  Lemon,  1 |d. ; 
Onion,  etc.  [not  meat],  l|d.). — Take  any  cold  meat  you 
have  (I  have  therefore  not  counted  it  in  the  cost  of  the  dish) ; 
chop  one  onion  fine,  brown  it  in  butter  or  fat ; add  one 
spoonful  of  flour ; when  this  is  quite  brown,  add  one  spoonful 
of  hot  water  (when  not  otherwise  specified,  one  spoonful 
means  one  tablespoonful),  then  the  meat  well  seasoned,  the 
yolk  of  one  egg,  the  juice  and  grated  rind  of  half  a lemon 
(less  if  preferred) ; brown  lightly,  and  serve.  Shreds  of  hot 
pickles  can  be  added  if  liked. 

Cauliflower  ala  Romanoff  (Ingredients — Cauliflower,  Id. ; 
Egg,  etc.,  2|d.). — Wash  one  small  cauliflower  thoroughly; 
boil  for  twenty  minutes,  then  cut  it  into  small  portions, 
and  let  it  get  quite  cool ; dip  the  pieces  twice  into  a batter 
made  of  flour,  milk  and  one  egg ; fry  in  lard  or  fat.  Serve 
with  gravy. 
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DINNER  No.  2. 

Fillet  of  Mackerel  a la  Cardinal  ( Ingredients — One 
Mackerel  [to  be  divided  into  two  dishes],  2d. ; Shrimps,  3d.  ; 
other  ingredients,  Id.). — Fillet  one  fresh  mackerel  into  four 
long  or  eight  curled  fillets;  place  in  a buttered  baking 
pan  or  a low-rimmed  stewpan.  Have  ready  some  melted 
butter ; add  one  large  spoonful  of  anchovy  sauce,  and  some 
shrimps  that  have  been  very  carefully  picked  quite  free 
from  the  shells.  Dish  up  the  fillets,  place  the  shrimps  in 
the  centre,  and  pour  the  rest  of  the  sauce,  made  very  hot, 
over  the  whole. 

Julienne  Potatoes  ( Ingredients — Potatoes,  etc.,  2d.). — 
Peel,  wash,  and  cut  into  strips,  like  thick  matches,  two 
medium-sized  potatoes ; dry  them  in  a cloth,  and  put  them 
in  cold  water,  in  which  a little  salt  has  been  sprinkled,  until 
you  are  ready  to  cook  them ; dry  them  again,  then  fry 
them  in  very  hot  lard;  sprinkle  a little  salt  over  them 
while  shaking  them  in  the  pan  or  frying  basket ; drain 
carefully  ; serve  very  hot.  This  is  an  excellent  way  of  cook- 
ing potatoes ; they  can  be  served  with  fish,  cutlets,  game, 
meat,  and  poultry. 

Rice  and  Currant  Pudding  without  Milk  or  Eggs 

{Ingredients — Rice,  etc.,  2d.;  Butter,  2d.). — Boil  some  rice 
thoroughly ; mix  in  a lump  of  butter,  some  sugar,  currants 
(well  washed  and  free  from  stalks),  and  a grate  of  nutmeg 
(if  liked).  Do  not  let  the  rice  be  too  wet,  only  boil  until 
it  is  quite  soft;  add  a little  water  in  the  baking  dish. 
Spread  a little  butter  over  the  top  of  the  rice  before  baking. 

DINNER  No.  3. 

' Fillets  of  Mackerel  : Mrs.  Dorrien’s  Recipe  {Ingre- 
dients— Rest  of  the  Mackerel,  2d.  ; Herbs,  Id. ; Butter,  etc., 
Id.). — Take  the  other  two  fillets,  salt  and  pepper  them,  fold 
them  up,  place  in  a buttered  baking  pan,  cover  -with  buttered 
paper ; cook  ten  minutes.  Dish  them  up,  and  pour  over 
them  the  following  sauce : — 

Sauce. — Parboil  one  penny  weight  of  green  onion  tops, 
ditto  parsley,  ditto  tarragon ; pass  through  a sieve.  Have 
ready  some  white  sauce  made  from  fish  bones  (the  fishmonger 
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will  give  bones  when  asked  : if  a fish  is  filleted  at  the  shop 
the  bones  and  trimmings  should  always  be  sent  with  it). 
In  the  absence  of  bones  melted  butter  will  do.  Mix  all 
"together,  and  stir  gently  over  a slow  fire.  When  pounding 
the  herbs  mix  a little  butter  with  them. 

Good  Way  of  Cooking  a Pork  Chop  {Ingredients — Pork 
Chop,  5d. ; Apples,  etc.,  3d.). — Buy  one  pork  chop.  Fry 
well,  taking  care  that  it  is  not  the  least  dry.  Previous  to 
frying,  egg  and  breadcrumb  the  chop;  sprinkle  it  with 
finely  chopped  onion  and  sage.  Serve  with  apple  sauce  in 
a sauceboat.  If  you  have  any  cold  potatoes,  fry,  and 
serve  with  the  chop. 

DINNER  No.  4. 

Ashford  Bacon  Pudding  {Ingredients — Bacon,  fid. ; Egg, 
Id. ; Spinach,  etc.,  Salt,  and  Pepper,  2d.). — Line  a pudding 
basin  entirely  with  thin  shoes  of  bacon.  Boil  some  spinach, 
chop  and  season  it.  Whip  up  the  yolk  of  one  egg,  with 
pepper  and  salt  to  taste.  Cut  some  carrots,  turnips,  and 
onions  into  square  pieces;  mix  them  well  with  the  seasoning 
and  egg;  place  them  very  thickly  alternately  round  the 
sides  of  the  tin  or  basin  (it  can  be  made  in  a pudding 
shape),  and  at  the  bottom  fill  up  the  centre  with  the  dressed 
spinach.  When  the  basin  or  tin  is  full,  cover  it  with  thin 
slices  of  bacon ; steam  one  hour,  turn  it  out  in  a covered 
dish,  lift  up  the  bacon,  pour  in  some  rich  brown  gravy, 
replace  the  bacon  carefully,  and  serve  very  hot. 

Nancy’s  Savoury  {Ingredients — Butter  and  Egg,  l|d. ; 
Bread,  Anchovy  Sauce,  Lard,  lgd.). — Put  a little  butter 
into  a saucepan,  when  melted  break  one  egg  into  it,  stir 
together  until  it  is  the  consistency  of  thick  cream,  add  half 
a teaspoonful  of  anchovy  sauce.  Have  ready  some  rounds 
of  bread  about  the  size  of  the  top  of  a sherry  glass ; fry  a 
delicate  brown  in  boiling  lard  or  dripping.  Pour  some  of 
the  mixture  on  to  each  croilton,  and  serve  very  hot. 

DINNER  No.  5. 

Howard  Leek  Soup  {Ingredients — Leeks,  Id.  ; Egg,  Milk, 
Cream,  4d. ; Stock,  Butter,  3|d.). — Fry  some  leeks  in  butter ; 
add  half  a pint  of  stock,  or  more  according  to  the  quantity 
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of  soup  required ; simmer  for  half  an  hour.  Beat  the  yolk 
of  one  egg  with  half  a pint  of  milk  and  a little  cream; 
add  this  five  minutes  before  serving.  When  adding  the 
milk  and  cream  keep  stirring  to  prevent  it  curdling.  Have 
ready  a tureen  well  warmed.  Let  the  soup  come  to  the 
boil ; place  some  crusts  of  bread  or  French  roll,  plain  or 
toasted,  in  the  tureen,  and  pour  the  soup  over  them ; serve 
as  hot  as  possible.  Soup  should  always  be  sent  up  as  hot 
as  you  can  make  it,  and  as  hot  as  you  can  take  it.  To 
keep  dinner  waiting,  and  thus  cause  the  soup  to  be  cold , is 
a thing  to  be  most  carefully  avoided. 

Egg  Relish  ( Ingredients — Eggs,  l|d. ; Butter,  l|d.). — Two 
ounces  of  clarified  butter,  the  whites  and  yolks  of  two  eggs ; 
beat  them  well  together,  and  continue  stirring  the  same 
way  over  the  fire  until  quite  amalgamated.  Have  ready 
oval  pieces  of  thin  buttered  toast  with  salt  and  pepper 
sprinkled  over  them,  spread  the  mixture  on  them,  add  a 
few  drops  of  anchovy  sauce,  and  serve  vexy  hot. 

DINNER  No.  6. 

Mutton  Chop  : Miss  Janet’s  Way  ( Ingredients — Chop, 
etc.,  6d.). — Lay  a chop  in  beaten  egg,  lift  it  out,  sprinkle 
with  sifted  breadcrumbs,  season  with  salt  and  pepper,  and 
fry  in  hot  lard. 

Mashed  Carrots  a la  Moderne  ( Ingredients — Carrots  and 
Parsley,  2d.  ; Bacon,  2d.). — Boil  some  carrots  with  bacon  ; 
when  they  are  tender  take  them  up  and  mash  them ; shape 
into  little  cups,  and  place  them  in  the  vegetable  dish;  garnish 
with  scalded  parsley  (minced)  and  triangles  of  toast. 

Tartines  aux  Ecrevisse  (. Ingredients — Shrimps,  Id.; 
Butter,  Id.). — Shell  some  shrimps  very  carefully ; have  some 
fresh,  but  not  new,  bread  or  tin  loaf ; cut  some  very  thin 
slices,  and  butter  them  well,  taking  care  to  cut  off  all  tho 
crust ; to  each  slice  put  a few  shrimps,  roll  them  of  a uni- 
form size,  dish  them  up  on  a napkin,  and  garnish  with 
parsley. 

DINNER  No.  7. 

Sheep’s  Head  Pie  ( Ingredients — Half  Sheep’s  Head,  5d. ; 
Pepper,  Salt,  Parsley,  Dripping,  3|d.). — Stew  the  half  of  a 
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sheep’s  head  until  quite  tender ; remove  the  bones,  cut  the 
meat  into  neat  pieces,  ley  them  in  a pie  dish  with  some  of  the 
gravy  they  have  been  stewed  in  ; add  pepper  and  salt  to 
taste,  and  plenty  of  parsley;  cover  with  a crust  made  with 
dripping,  and  bake  in  the  oven. 

N.B. — This  is  excellent  cold. 

Anchovy  Eggs  (Ingredients — Eggs  and  Butter,  2|d. ; An- 
chovy Sauce,  Cayenne,  Parsley,  Id.). — Boil  until  they  are 
hard  two  eggs;  cut  them  in  halves,  taking  care  not  to 
break  the  white  ; take  out  the  yolks,  and  pound  them  in  a 
mortar  with  one  ounce  of  butter,  a little  anchovy  sauce,  and 
cayenne.  Fill  the  whites  with  this  mixture  ; dish  up  with 
a little  parsley  sprinkled  over  them.  The  eggs  should  be 
cut  across,  not  lengthwise,  and  a piece  cut  off  the  base  to 
make  them  stand  upright. 

DINNER  No.  8. 

Pot  Luck  Soup  ( Ingredients — Suet,  ^d. ; Vegetables,  6d.  ; 
Rice,  etc.,  3|d.). — Chop  one  ounce  of  suet  into  a frying- 
pan  ; cut  two  carrots,  two  potatoes,  one  turnip,  two  onions, 
and  some  celery  into  pieces ; stir  together  until  the  vege- 
tables are  slightly  browned  ; put  into  the  soup  kettle  ; add 
two  quarts  of  cold  water,  two  spoonfuls  of  rice,  carefully 
washed  ; simmer  gently  one  hour  ; pass  through  a very  fine 
sieve  ; place  it  again  in  the  soup  kettle ; moisten  two  level 
tablespoonfuls  of  “ Brown  & Poison’s  Corn  Flour  ” with  cold 
water ; add  to  the  soup,  and  do  not  stop  stirring  until  it 
boils  ; flavour  to  taste  with  salt  and  ground  white  pepper  ; 
stir  to  the  consistency  of  cream ; add  hot  water  if,  after  boil- 
ing, it  seems  too  thick.  Just  before  serving  throw  in  a 
handful  of  peas  that  have  been  previously  boiled.  Serve 
with  croUtons  of  fried  bread. 

Bloater  Straws  ( Ingredients — Bloater  Paste  and  Bread, 
2d.). — Fry  in  hot  fat  as  many  pieces  of  bread,  cut  about 
three  inches  long  and  one  broad,  as  you  require;  spread 
each  piece  with  bloater  paste,  and  serve  immediately. 

DINNER  No.  9. 

Rabbit  with  Bacon  (The  rabbit  will  cost  Is.  4d.,  but  it 
will  make  three  dishes.  Ingredients — Itabbit,  8d. ; Bacon 
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and  Onions,  2|d.).— Buy  a nice  young  rabbit,  skin  and 
prepare  it  carefully;  boil  it  for  an  hour  and  a half,  taking 
care  that  it  cooks  very  gently.  Put  a couple  of  sliced  onions 
into  the  water  it  is  boiled  in,  and  send  to  table  garnished 
with  crisply  fried  rolls  of  bacon. 

St.  Petersburg  Potatoes  {Ingredients— Potatoes  and  Plour, 
lgd.). — Cut  some  raw  potatoes  into  pieces  about  two  inches 
long,  and  as  thick  as  your  finger ; dry  them  thoroughly  in 
a cloth  ; shake  over  them  a little  dry  salted  flour ; put  them 
into  a frying  basket,  and  plunge  into  a pan  of  boiling  lard 
or  dripping ; fry  a golden  colour.  Drain  well  on  paper,  and 
serve  as  hot  as  possible. 

DINNER  No.  10. 

University  Pie  ( Ingredients — Remains  of  the  Rabbit,  4|d. ; 
Corned  Beef,  2|d. ; Potatoes,  Herbs,  etc.,  2d.). — Take  some 
of  the  remains  of  the  rabbit — say  the  two  legs,  or  one  leg 
and  one  shoulder  ; cut  all  the  meat  carefully  off  the  bones ; 
add  a quarter  of  a pound  of  tinned  corned  beef  (Armour’s 
is  the  best),  and  mince  it  very  fine ; flavour  with  salt, 
pepper,  and  powdered  herbs;  add  one  teacupful  of  bread- 
crumbs ; mix  thoroughly  with  some  good  gravy  or  stock 
(the  rabbit  bones  can  be  used  for  this  purpose) ; put  the 
mixture  into  a small  well-greased  pie  dish  (dishes  are  sold 
that  hold  just  enough  for  one  person)  ; pile  mashed  potatoes 
on  the  top ; score  with  a fork,  and  brown  in  the  oven. 

Bloater  in  Hiding  ( Ingredient — Bloater,  Id.). — Oil  a 
sheet  of  white  notepaper ; get  one  bloater ; fold  it  in  the 
paper ; broil  slowly  for  fifteen  minutes,  turning  several 
times.  Serve  in  the  paper.  A nice  way  of  cooking  bloaters. 

Snowball  ( Ingredients — Apple,  Id.;  Rice  and  Sugar,  Id.) — 
Wash  a handful  of  rice  thoroughly ; take  a small  pudding 
cloth,  grease  it,  and  spread  over  it  a thick  layer  of  the  rice. 
Peel  and  core  very  carefully  one  large  apple ; place  it  in 
the  middle  of  the  layer  of  rice ; draw  up  the  ends  of  the 
cloth  so  that  the  apple  is  completely  covered  with  the  rice, 
tie  tightly,  and  boil.  Serve  with  Demerara  or  castor  sugar. 
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DINNER  No.  11. 

Lentil  Soup  ( Ingredients — Lentils,  Id.;  Butter,  Vegetables, 
Stock,  5d.). — Soak  half  a pint  of  lentils  overnight ; put  them 
in  a stewpan  with  one  ounce  of  butter,  two  onions,  shred 
finely,  a bunch  of  herbs,  and  a little  celery ; fry  all  together 
for  five  minutes,  add  one  pint  of  any  ordinary  stock  you 
have,  let  the  soup  simmer  gently  until  the  lentils  are  quite 
tender,  pass  all  through  a hair  sieve,  boil  up  again,  and  serve 
with  tiny  slices  of  fried  bread. 

Rabbit  Cutlets  ( Ingredients — Remains  of  Rabbit,  3|d.  ; 
Egg,  Id.;  Parsley  and  Butter,  l|d.). — Make  a mince  of  the 
remains  of  the  rabbit;  moisten  with  a little  butter.  Shape 
the  mixture  carefully  into  cutlets.  Whip  up  the  yolk  of 
one  egg ; dip  the  cutlets  in  it,  then  into  breadcrumbs ; plunge 
them  into  hot  fat  or  lard ; when  a nice  golden  colour,  take 
them  out,  drain  carefully,  and  serve  with  fried  parsley  in  the 
centre.  Curried  cutlets  can  be  made  in  the  same  way  by 
adding  a little  curry  powder  and  gravy  to  the  mince. 

DINNER  No.  12. 

Cheap  Sheep’s  Head  Broth  {Ingredients-- One  Sheep’s 
Head,  lOd.  [enough  for  twice] ; Rice  and  Vegetables,  3d.). — In 
a digester  or  iron  stock  pot  stew  one  sheep’s  head  over  a 
slow  fire  for  about  two  hours  and  a half.  Add  one  gallon  of 
water,  one  teacupful  of  well-washed  rice,  two  carrots,  two 
turnips,  two  onions,  cut  into  pieces,  and  pepper  and  salt  to 
taste.  Boil  the  whole  together  again.  Add  any  bones  you 
may  have  to  the  broth,  as  they  are  an  improvement. 

St.  Michael’s  Mount  Pasty  {Ingredients — Vegetables,  etc. 
[no  meat],  5|d.). — Chop  up  any  scraps  of  cold  meat,  poultry, 
or  bacon  you  may  happen  to  have  (do  not  chop  too  finely) ; 
add  some  cold  potatoes,  one  onion,  one  turnip,  one  carrot ; 
season  with  pepper  and  salt  to  taste,  and  put  it  aside. 
Make  some  plain  dripping  pastry,  roll  it  out,  cut  it  into 
squares  ; lay  a good  tablespoonful  of  the  chopped  meat  and 
vegetables  on  each  square ; turn  one  side  over  the  other, 
corner  to  corner ; pinch  the  edges  into  a triangle ; bake  in 
a well-heated  oven.  Put  some  fried  potatoes  in  the  centre, 
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with  the  pastry  round.  Scraps  of  fish,  game,  eggs,  or 
vegetables  may  be  used  in  the  same  way ; the  smallest  pieces, 
even  the  scrapings  from  bones,  will  do.  Curry  powder  may 
be  added,  or  chopped  pickles. 

DINNER  No.  13. 

Croutons  of  Sheep’s  Brains  and  Tongue  ( Ingredients  — 
Lard,  etc.,  3d.). — Boil  the  brains  from  the  above  head  (they 
should  be  tied  up  in  muslin  : if  liked,  a leaf  of  sage  may  be  put 
in  with  them).  When  quite  done,  add  white  pepper  and  salt 
to  taste,  and  serve  on  croiitons  of  fried  bread  about  the  size 
of  a crown  piece.  The  tongue  should  be  carefully  boiled, 
then  skinned,  cut  into  neat  pieces,  and  served  on  a croilton  in 
the  centre  of  the  dish  with  the  others  round  it. 

N.B. — The  brains  and  tongue  being  included  in  the 
original  cost  of  the  head — namely,  tenpence — are  not  charged 
again. 

Herrings  a la  Gregoire  ( Ingredients — Two  Herrings,  2d. ; 
Onions  and  Potatoes,  Id.). — Fry  some  herrings  a nice  gold 
colour,  and  serve  them  as  hot  as  possible,  with  fried  onions 
shred  into  pieces  about  two  inches  long  and  a quarter  of  an 
inch  wide,  and  cold  potatoes  cut  and  fried  in  the  same 
manner.  Sprats  may  also  be  served  in  the  same  way. 

A Delicious  Dish  {Ingredients — Two  Apples,  2d.  ; Castor 
Sugar  and  Sponge  Cake,  2d.). — Take  two  large  fair  apples — 
red  are  prettiest — wipe  them  and  place  in  a preserving 
kettle,  pour  over  them  one  heaped*  cup  of  castor  sugar, 
and  add  enough  hot  water  to  cover  them.  Cover  closely 
and  boil  a quarter  of  an  hour  until  the  apples  are  soft ; 
remove  to  the  back  part  of  the  stove,  and  let  the  apples 
simmer  until  the  skins  crack  open,  and  the  juice  is  a thick 
syrup  and  a most  lovely  rose  colour.  Excellent  hot  or  cold. 
You  may  serve  sponge  cakes  with  the  apples  if  you  like,  or 
savoys  if  you  prefer  them. 

Poached  Egg  with  Cheese  {Ingredients — Egg,  Id.  ; Cheese 
and  Butter,  Id.). — Poach  one  egg,  dish  it  carefully  on  a 
round  of  toast,  powder  it  over  with  grated  Parmesan, 
sprinkle  with  clarified  butter,  brown  with  a salamander. 
Any  remains  of  mashed  potatoes  or  spinach  may  be  used 
instead  of  the  toast. 
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DINNER  No.  14. 

Aunt  Dinah’s  Onion  Soup  {Ingredients — \ lb.  of  Onions,  Id. ; 
1 pint  of  milk,  2d.  ; 2oz.  Butter,  14.). — Slice  half  a pound  of 
large  onions ; fry  them  in  a saucepan  with  two  ounces  of 
butter  ; sprinkle  with  a little  flour,  and  season  with  salt  and 
ground  white  pepper  ; let  the  onions  colour  a little,  but  be 
careful  not  to  brown  too  much ; then  stir  in  one  pint  of  rich 
sweet  milk,  and  let  it  boil  up  two  or  three  times ; strain 
through  a colander.  Fry  some  little  squares  of  bread  and 
hand  with  the  soup.  Crusts  of  bread  should  be  placed  in 
the  tureen,  and  the  soup  poured  over  them. 

N.B. — This  soup  is  so  invigorating  that  it  is  food,  meat, 
and  drink  in  one , and  is  simply  quite  invaluable  where 
people  are  suffering  from  overwork  and  worry,  and  in  cases 
of  sleeplessness  a basin  taken  after  getting  into  bed  generally 
produces  sleep. 

Fried  Hake  ( Ingredients — Hake,  l|d. ; Egg,  etc.,  2d.). — 
Take  half  a pound  of  hake,  cut  it  into  pieces  four  inches  long 
and  three  wide,  and  half  an  inch  thick ; egg  and  breadcrumb 
the  pieces,  and  fry  in  boiling  fat.  Serve  instantly.  Cod,  ling, 
or  halibut  may  be  dressed  in  the  same  way. 

Baked  Pears  ( Ingredients — Two  Pears,  2d. ; Lemon,  etc., 
2d.). — Take  two  stewing  pears,  peel  them,  and  cut  them  in 
halves ; cut  one  lemon  into  very  thin  slices,  and  lay  the 
fruits  in  alternate  layers  in  an  earthenware  jar  with  a 
cover  to  it,  strewing  sugar  over  each  layer,  and  adding  a 
clove  here  and  there  to  give  flavour.  Cover  the  pears  com- 
pletely with  water,  put  the  jar  in  a slow  oven,  and  bake 
five  hours.  Apples  may  be  cooked  in  the  same  way. 

DINNER  No.  15. 

Boiled  Spring  of  Pork  {Ingredients  — Pork,  5|d.  ; one  Pars- 
nip, Id  ). — The  four  pounds  will  make  five  dishes  at  5|d. 
a dish,  besides  soup  from  the  liquor  it  is  boiled  in.  Buy  four 
pounds  of  spring  of  pork,  at  7d.  a pound.  Put  it  into  a 
saucepan  with  sufficient  cold  water  to  cover  it,  let  it  gradu- 
ally come  to  the  boil,  remove  the  scum  as  it  rises.  Do  not 
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allow  it  to  boil  too  fast,  but  simmer  gently  until  thoroughly 
cooked.  Serve  with  a parsnip  cut  in  quarters  that  has 
been  boiled  with  the  pork 

Fried  Apples  ( Ingredients — Two  Apples,  2d.;  Butter  and 
Sugar,  3gd.). — Slice  two  apples  without  removing  the  peel, 
put  two  tablespoonsful  of  butter  in  a frying-pan,  and  when 
hot  pour  in  the  apples ; put  on  the  top  two  tablespoonsful 
of  sugar,  fry  quickly,  be  careful  not  to  let  them  burn,  and 
do  not  stir  until  browned. 

DINNER  No.  16. 

Cold  Pork  and  Salad  (. Ingredients — Pork,  5|d.;  Potatoes, 
^d.).— Take  some  slices  from  the  boiled  pork  of  yesterday ; 
lay  them  neatly  in  a dish.  Serve  with  plain  boiled 
potatoes  and  the  following  salad : — 

Delicate  Tomato  Salad  ( Ingredients — Two  Tomatoes,  2d.; 
one  Lemon,  Id.). — Skin  two  tomatoes  by  putting  them  into 
boiling  water  for  a minute.  Let  them  cool,  cut  in  slices, 
squeeze  the  juice  of  one  lemon  over  them.  A most  delicious 
salad. 

Quickly  Made  Savoury  ( Ingredients — Paste,  Egg,  etc., 
3d.). — Fry  some  fingers  of  bread  in  boiling  fat,  drain  care- 
fully ; when  a pretty  colour,  spread  with  devilled  or  shrimp 
paste,  with  hard-boiled  egg,  and  parsley  finely  minced  and 
sprinkled  on  the  top.  Serve  very  hot. 

DINNER  No.  17. 

Hashed  Pork  and  Onions  ( Ingredients — Pork,  5 Id.;  other 
ingredients,  3|d.). — Cut  some  of  the  cold  pork  into  neat 
pieces ; chop  some  onions  and  fry  them  a pretty  brown ; add 
pepper  and  salt  to  taste,  a little  vinegar,  a dash  of  Worces- 
ter sauce,  a spoonful  of  flour,  one  clove  (if  liked),  a blade  of 
mace  pounded,  a little  chopped  parsley,  and  one  gill  of  stock. 
Stew  all  together  for  half  an  hour,  cooking  slowly.  Send  to 
table  with  triangular  pieces  of  toast  as  a garnish. 

Cheese  Fritters  ( Ingredients — Eggs  and  Cheese,  3d.). — 
The  whites  of  two  eggs  well  beaten  up  with  a little  grated 
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Parmesan,  until  they  form  a thick  batter.  Drop  the  mix- 
ture into  boiling  fat  in  pieces  as  big  as  plovers’  eggs.  Serve 
at  once  on  a napkin  or  dish  paper. 

DINNER  No.  18. 

Fried  Salt  Pork  (. Ingredients — Pork,  5|d.  ; Parsley,  |d.). 
Cut  some  rashers  from  the  cold  pork ; fry  them  carefully  in 
hot  lard,  taking  special  care  that  they  are  not  fried  too  dry. 
Serve  garnished  with  fried  parsley. 

Stuffed  Spanish  Onion  Cups  ( Ingredients — Onion,  Id. ; 
other  ingredients,  Id.). — Boil  one  Spanish  onion  slightly, 
and  cut  it  in  half.  Take  out  the  centres,  and  the  rings  will 
make  small  cups;  fill  with  breadcrumbs  and  sweet  herbs 
mixed  with  butter. 

Fat  Rascals  ( Ingredients — Butter,  Id. ; Currants,  Flour, 
and  Sugar,  3d.). — Mix  well  together  a quarter  of  a pound 
of  flour,  one  ounce  of  butter,  one  ounce  of  currants,  half  an 
ounce  of  Demerara,  half  a teaspoonful  of  salt.  Roll  out 
the  paste  one  inch  thick,  sprinkle  castor  sugar  over  it,  cut 
into  rounds,  and  bake  in  a quick  oven. 

DINNER  No.  19. 

Mock  Whitebait  ( Ingredients — Two  Herrings,  3d.;  Potatoes, 
etc.,  lgd.). — Fillet  two  fresh  herrings;  cut  them  in  pieces 
the  size  of  whitebait ; dredge  them  with  flour  and  fry  in 
boiling  lard  or  fat ; devil  half  the  quantity  by  sprinkling 
with  cayenne  or  black  pepper  ; serve  the  remainder  plain. 
Send  to  table  the  moment  the  fish  is  done.  Hand  with 
them  white  and  brown  bread  and  butter  cut  very  thin 
and  rolled,  some  plain  boiled  potatoes,  one  lemon  cut  in 
quarters,  and  cayenne  if  the  fish  is  devilled  with  black 
pepper. 

Pork  and  Potato  Sandwiches  ( Ingredients — Pork,  5|d. ; 
other  ingredients,  2d.). — Take  what  remains  of  the  cold 
boiled  pork,  cut  off  the  rind,  and  trim  into  pieces  the  shape 
of  a sandwich  and  of  a uniform  size.  Have  ready  some 
toast  made  of  brown  bread ; make  a smooth  paste  of  butter, 
mustard,  and  a little  milk  (cream,  if  you  happen  to  have 
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any) ; season  to  taste  with  salt,  ground  white  pepper,  and, 
if  liked,  a little  cayenne.  Spread  this  paste  on  the  toast, 
then  a layer  of  cold  mashed  potatoes,  then  the  pork,  then  a 
second  piece  of  toast,  with  paste  and  potatoes  as  a cover  to 
the  sandwich.  The  mashed  potato  can  be  left  out  if  pre- 
ferred, and  an  excellent  sandwich  made  by  simply  buttering 
the  toast,  spreading  mustard  over  the  butter,  and  then  the 
pork.  A little  mixed  pickles,  finely  chopped,  may  also  be 
added. 

DINNER  No.  20. 

Pork  or  Bacon  and  Pea  Soup  {Ingredients— Peas,  etc., 
3d.). — Soak  half  a pound  of  split  peas  overnight  in  cold 
water.  Boil  the  peas  next  morning  until  quite  tender 
in  some  of  the  liquor  in  which  the  spring  was  boiled 
(the  liquor  from  boiled  beef  may  equally  be  used  for  it), 
pass  through  a sieve,  add  more  liquor  to  it,  return  it  to 
the  saucepan,  and  when  the  consistency  of  cream  serve  it 
very  hot.  Hand  with  it  some  powdered  mint  and  croittons 
of  fried  bread.  If  you  have  any  cream  it  is  an  improvement. 
Small  dice  of  cold  boiled  pork  or  bacon,  and  the  same  of 
cold  boiled  carrot,  should  be  added  about  ten  minutes  before 
serving. 

Cathedral  Cutlets  {Ingredients — Egg  and  Butter,  etc., 
3d.). — This  is  an  excellent  recipe  for  using  up  any  scraps  or 
trimmings  of  cold  meat,  poultry,  game,  fish,  eggs,  or  vege- 
tables ; therefore  I do  not  count  whatever  the  cutlets  are 
composed  of  as  part  of  the  cost  of  the  dish.  The  meat, 
or  whatever  you  have,  should  be  pounded  with  an  equal 
quantity  of  breadcrumbs,  one  ounce  of  butter,  salt  and 
pepper  to  taste,  a dash  of  cayenne,  and  some  ketchup.  If 
you  are  using  white  meat  or  fish,  use  white  ground  pepper. 
With  one  raw  egg  make  the  mixture  into  a stiff  paste,  and 
shape  it  into  small  cutlets,  with  a little  flour  added ; egg 
and  breadcrumb  the  cutlets,  and  fry  them  in  hot  lard.  The 
cutlet  bone  should  be  made  by  putting  a small  piece  of  raw 
maccaroni  at  the  end  of  each  cutlet. 

Potato  Marbles  {Ingredients — Potatoes,  etc.,  2d.). — With 
a vegetable  cutter  cut  some  cold  potatoes  into  small  balls 
about  the  size  of  marbles ; put  them  into  a stewpan,  with  a 
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lump  of  butter  and  a good  dusting  of  salt ; keep  the  stew- 
pan  covered  ; shake  until  quite  done,  which  will  be  in  about 
an  hour.  They  should  be  a golden  brown. 

Maccaroni  au  Beurre ( Ingredients — Maccaroni,  etc., 4d.). — 
In  a well-warmed  pie  clash  put  a piece  of  butter  the  size  of  a 
small  egg ; lay  on  it  two  ounces  of  boiled  maccaroni,  well 
drained ; turn  it  over  with  two  forks  as  you  would  work 
a salad,  adding  during  the  process  some  freshly  grated 
Parmesan  cheese.  Brown  in  the  oven,  and  serve  when  nicely 
coloured. 


TWO-SHILLING  DINNERS. 

“May  good  digestion  wait  on  appetite, 

And  health  on  both.” 

{Macbeth)  Shakespeare. 

DINNER  No.  1. 

Parmentier  Soup  ( Ingredients — Butter  and  Stock,  4d. ; 
Potatoes,  etc.,  4d.).— Boil  some  potatoes  in  water  with  one 
onion,  one  head  of  celery,  and  salt  to  taste.  When  done,  pass 
through  a hair  sieve  ; put  the  ingredients  into  a saucepan, 
with  a lump  of  butter  and  sufficient  stock  to  make  it  the 
consistency  of  cream  Let  it  boil  up.  When  ready  to  serve, 
throw  in  small  sprigs  of  chervil  ancl  finely-chopped  parsley. 
Hand  croiltons  with  this  soup. 

N.B. — This  soup  may  also  be  made  without  meat  by 
substituting  milk  for  stock,  and  adding  a grate  of  nutmeg. 

Filet  de  Macquereau,  Sauce  Persil  (. Ingredients — Mackerel, 
6d.  [enough  for  two  dishes] ; Butter,  etc.,  2d.). — Split  ancl 
clean  very  carefully  one  very  fresh  mackerel,  skin  it,  and  re- 
move the  bones  (the  bone  down  the  middle  should  be  covered 
with  cayenne  pepper,  ancl  then  broiled  and  eaten  with  your 
cheese);  fillet  the  mackerel  into  four  long  fillets  ; take  two  and 
place  them  on  a small  low-rimmed  stewpan  or  a baking 
dish.  Cover  them  with  buttered  paper,  after  seasoning 
them  to  taste  with  salt  ancl  pepper.  Cook  ten  minutes. 
Dish  up  the  fillets.  Mix  with  the  gravy,  which  should  be 
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made  of  the  head  and  bones,  except  the  backbone,  the  juice 
if  half  a lemon,  half  a teaspoonful  of  chopped  parsley,  a 
bit  of  butter  rolled  in  flour,  and,  if  liked,  a dash  of  grated 
nutmeg.  Let  the  sauce  come  to  the  boil,  pour  over  the  fillets, 
and  serve. 

Veal  Cutlets  a lTndienne  ( Ingredients — Veal,  7d. ; other 
ingredients,  3d.). — Chop  half  an  onion  very  finely ; mix  it 
with  three  tablespoonsful  of  milk,  one  of  powdered  ginger, 
and  one  of  coriander  seed.  Shape  half  a pound  of  veal  into 
small  cutlets ; trim  them  carefully  (putting  the  trimmings 
in  your  stock  pot  to  improve  your  gravy  and  soup)  ; lay 
them  to  soak  for  one  hour  in  the  above  mixture.  Brush 
them  over  with  the  yolk  of  one  egg,  dip  in  breadcrumbs, 
and  fry  a golden  brown.  Just  before  serving  pour  a little 
lemon  juice  over  them.  If  you  have  any  cold  potatoes,  fry 
a few,  and  place  them  in  the  centre  of  the  dish,  putting  the 
cutlets  against  them.  ( 


DINNER  No.  2. 

Mackerel  with  Anchovy  Sauce  {Ingredients — Mackerel, 
3d  ; other  ingredients,  3d.). — Take  the  other  two  fillets  of 
mackerel,  break  them  up  into  small  pieces;  mix  with 
melted  butter,  well-flavoured  with  Burgess’s  anchovy  sauce 
or  essence  ; sprinkle  breadcrumbs  over  it,  and  brown  in  the 
oven  or  with  a salamander.  Dish  neatly  with  triangular 
croutons  all  round. 

Filet  a la  Francaise  {Ingredients — Steak,  7d. ; other  ingre- 
dients, 3d.). — Half  a pound  of  rump  steak,  cut  thick,  and 
with  a nice  bit  of  fat.  Trim  nicely  ; beat  with  a cutlet  bat. 
Sprinkle  with  pepper,  dip  in  oil,  and  broil  carefully  for  eight 
or  ten  minutes  over  a clear  fire,  turning  it  when  it  has  been 
cooking  a couple  of  minutes,  and  continuing  this  often  until  it 
is  done.  Sprinkle  with  salt,  and  serve  with  mcdtre  d'hotel 
butter  on  the  top  and  fried  onions. 

Pommes  de  Terre  a la  Creme  {Ingredients — Potatoes,  etc., 

3d.). Take  two  ready-cooked,  medium-sized  potatoes,  and 

chop  them  finely.  Put  in  a skillet  over  the  fire  one 
dessertspoonful  of  butter ; when  this  is  melted,  add  the 
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potatoes;  season  with  salt  and  ground  white  pepper,  and 
stir  for  a minute.  To  this  add  two  tablespoonsful  of  cream ; 
stir  five  minutes,  and  serve. 

(Eufs  a la  Suisse  ( Ingredients — Eggs,  2d. ; Cheese,  etc., 
3d.). — Mix  one  ounce  of  grated  Parmesan  and  one  of  oiled 
butter,  with  two  eggs,  salt  and  pepper,  and  a little  finely 
chopped  parsley  and  tarragon;  if  in  season,  some  spring 
onions.  Fry  lightly,  brown  the  top,  and  serve  very  hot. 

DINNER  No.  3. 

Crecy  a 1’Alleniande  ( Ingredients — Cream,  Milk,  and  Egg, 
lOd. ; Vegetables  and  Butter,  3d.). — Peel  four  medium- 
sized carrots ; place  them  in  a stewpan,  with  a pint  and  a 
half  of  water,  a bunch  of  sweet  herbs,  and  a little  salt. 
When  cooked,  remove  the  herbs  and  drain  the  carrots  ; 
rub  them  through  a fine  sieve ; add  a pint  and  a half  of 
boiling  milk  and  one  ounce  of  butter  rolled  in  flour.  In 
a quarter  of  a pint  of  sweet  cream  beat  up  the  yolk  of  one 
egg ; pom-  it  into  the  soup  tureen ; whisk  in  your  soup, 
which  must  be  boiling ; stir  thoroughly,  and  serve.  A little 
grated  nutmeg  may  be  added  if  liked.  Hand  crodtons  of 
fried  bread. 

Croquettes  de  Riz  au  Jambon  ( Ingredients — Ham,  2|d.  , 
Butter,  Cheese,  etc.,  4d.).— Boil  a handful  of  rice  in  as 
much  water  as  the  rice  will  absorb  when  done.  When  this 
is  accomplished,  stir  in  a bit  of  fresh  butter,  some  potted 
ham,  and  a little  grated  Parmesan;  salt  and  pepper  to 
taste.  Have  ready  a plate ; spread  the  mixture  on  it.  When 
cold,  make  it  into  croquettes ; egg  and  breadcrumb  them  ; 
fry  in  hot  lard  or  fat  a nice  golden  colour;  serve  on  a 
napkin  very  hot,  with  fried  parsley  in  the  centre. 

Brighton  Savoury  Eggs  (Ingredients— Eggs,  2d. ; other 
ingredients,  2|d.). — Boil  two  eggs ; cut  them  in  halves  ; 
mix  the  yolks  into  a paste  with  butter,  cayenne,  a little 
salt,  and  a few  drops  of  lemon  juice.  Care  must  be  taken 
to  cut  them  exactly  in  the  middle,  so  that  all  four  pieces  are 
the  same  size.  Fill  the  four  pieces  with  the  savoury  paste ; 
lay  them  in  a very  hot  dish  ; pour  over  them  some  thick 
brown  gravy,  well  flavoured  with  French  mustard,  Worcester 
and  Harvey  sauce. 
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DINNER  No.  4. 

Croutes  aux  Rognons  a la  Stella  (Ingredients— Two 
Sheep’s  Kidneys,  Gd. ; Butter,  etc.,  4d.). — Out  two  kidneys 
in  halves,  and  remove  the  outer  skin  and  sinews  ; mince 
very  finely  ; put  into  a saucepan  a little  butter  with 
some  chopped  shallot  and  parsley ; fry  all  lightly  together. 
When  copked,  add  a little  flour  and  a dessertspoonful  of 
Worcester  sauce;  boil  again  for  a few  minutes  to  cook  the 
flour.  While  boiling  stir  in  the  kidneys,  adding  salt  and 
pepper  to  taste.  Have  ready  some  crisp,  freshly  made  toast, 
butter  it,  and  spread  the  mixture  on  it,  cut  into  rounds ; 
dust  breadcrumbs  mixed  with  Parmesan  over  the  mince. 
Put  in  a quick  oven  for  ten  minutes ; if  this  does  not  brown 
them  enough,  use  a salamander.  Serve  as  hot  as  possible 
with  “ Baroness  potatoes.” 

Baroness  Potatoes  (Ingredients — Potatoes,  2d. ; Egg,  Id.). — 
Boil  some  potatoes  whole ; when  almost  cooked  put  them  into 
a stewpan  with  a little  butter,  flour  them  and  dip  them 
into  the  yolk  of  an  egg,  roll  in  fine  breadcrumbs,  and  fry 
crisp  and  of  a light  brown. 

Gateau  de  Noisette  (Ingredients — Eggs  and  Milk,  2 jd.; 
Nuts,  etc.,  5|d.). — Beat  two  eggs  thoroughly;  add  to  them 
one  gill  of  new  milk,  two  ounces  of  castor  sugar,  one  ounce 
of  finely  shred  lemon  peel,  and  enough  pounded  nuts  to  make 
a stiff  paste.  Bake  in  a well-buttered  dish  for  one  hour. 
Walnuts  and  chestnuts  may  be  used  in  the  same  way. 
Excellent  cold. 

Algy’s  Scotch  Woodcock  (Ingredients — Eggs,  etc.,  3d.). 

Melt  a bit  of  butter  in  a stewpan  ; add  one  spoonful  of 

good  gravy,  pepper  and  salt  to  taste,  break  in  two  eggs,  and 
stir  quickly.  When  the  mixture  thickens,  add  a flavouring 
of  anchovy  sauce.  Have  ready  some  very  hot  buttered 
toast,  pour  the  mixture  over  it,  and  serve  immediately. 

DINNER  No.  5. 

Potage  Brunoise  au  Riz  (Ingredients — Vegetables,  2d. ; 
Stock,  Bice,  Butter,  etc.,  7d.).— One  carrot,  one  turnip,  one 
leek,  a little  cooking  celery  or  celery  seed.  Peel,  wash,  and  cut 
the  Vegetables  with  a cutter  into  very  small  dice.  Put  one 
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ounce  of  butter  in  a pan,  add  the  vegetables,  with  a pinch 
of  sugar  and  salt.  Cover  lightly,  and  place  in  the  oven. 
As  soon  as  the  vegetables  begin  to  get  a delicate  brown,  add 
one  pint  of  stock  ; simmer  until  the  vegetables  are  cooked, 
skim  off  all  the  fat  very  carefully  (as  one  test  of  a good  and 
careful  cook  is  the  absence  of  fat  in  her  soups),  add  two 
tablespoonsful  of  rice  that  has  been  previously  cooked,  and 
serve  at  once  as  hot  as  possible.  The  tureen  should  always 
be  thoroughly  warmed  before  the  soup  is  poured  into  it. 
Soup  cannot  be  too  hot. 

Corned  Beef  Curried  ( Ingredients — Half  a tin  of  Armour’s 
Corned  Beef,  4^d.  ; Milk,  etc.,  2|d.). — Cut  one  pound  of 
corned  beef  into  slices  (a  two-pound  tin  costs  9d.).  Make  a 
good  curry  sauce  with  one  spoonful  of  curry  powder  mixed 
with  milk  (and  a little  stock  if  ypu  have  any).  Lay  the 
slices  in  a very  hot  dish,  pour  the  sauce  carefully  over 
them,  make  very  hot,  and  serve  with  potatoes  as  follows  : — 

Pommes  de  Terre  a la  Florence  (. Ingredients — Potatoes, 
Id.;  two  Eggs,  2d.;  Milk,  Butter,  etc.,  5d.). — Boil  one 
pound  of  very  mealy  potatoes  ; mash  them  so  that  no  lumps 
are  left.  While  mashing  incorporate  thoroughly  with  them 
salt  to  taste,  two  ounces  of  butter,  a handful  of  fine  white 
breadcrumbs  soaked  in  milk,  and  enough  hot  milk  to 
make  the  mixture  quite  stiff  and  perfectly  smooth  ; add 
the  beaten  yolks  of  two  eggs  and  the  white  of  one 
beaten  to  a very  stiff  froth.  Place  the  potato  mixture 
high  in  a dish,  shaping  it  in  the  centre  almost  to  a 
point ; pour  over  it  clarified  butter,  and  bake  until  it  is  a 
pale  brown.  Excellent  cold. 

DINNER  No.  6. 

Potage  Pauvre  Homme  ( Ingredients — Vegetables,  fid. ; 
Eggs,  2d. ; Stock,  etc.,  6d.). — Put  one  ounce  of  butter  into  a 
saucepan  with  two  large  onions  shred  fine  ; fry  them  a pale 
brown,  add  one  teaspoonful  of  flour,  stir  for  a few  minutes, 
but  take  care  not  to  allow  the  mixture  to  become  a dark 
colour.  Add  one  pint  of  common  stock,  previously  flavoured 
with  carrots,  turnips,  celery,  leeks,  and  parsley  ; stir  until  the 
soup  boils ; season  to  taste  with  salt  and  pepper.  Peel  a 
couple  of  potatoes,  cut  them  into  small  dice,  and  put  them 

2 


18 


everybody’s  dinner  book. 


to  boil  with  the  soup.  Cut  some  crusts  of  bread  into 
pieces  the  size  and  half  the  length  of  French  beans;  dry 
them  in  the  oven  ; when  ready  to  serve,  throw  them  into  the 
soup.  Take  the  soup  from  the  fire,  and  stir  into  it  the  yolks 
of  two  eggs  beaten  up  with  a little  milk  and  strained. 

A Tempting  Dinner  Dish  ( Ingredients — One  Egg,  etc.,  3d.). 
— Mince  finely  any  kind  of  cold  meat,  game,  or  poultry  you 
happen  to  have ; season  with  salt  and  pepper ; add  a few 
breadcrumbs ; cover  the  bottom  of  one  china  or  plated 
scallop-shell  (if  you  have  it ; if  not,  a saucer  will  do)  with  the 
mince,  putting  a bit  of  butter  on  the  top.  Break  one  fresh 
egg  on  the  top  of  this ; set  the  shell  or  saucer  in  the  oven 
when  the  egg  begins  to  cook ; sprinkle  a little  powdered 
cracknel  over  it  and  a pinch  of  salt.  Serve  vexy  hot,  with 
rissoles  of  potatoes  left  from  the  Pomme  de  Terre  la  Florence 
of  the  previous  day. 

Potato  Rissoles  ( Ingredients — Lard,  Egg,  and  Parsley, 
4d.). — Take  some  of  the  cold  mashed  potato,  form  it  into 
rissoles,  egg  and  breadcrumb  them,  and  fry  a pretty  yellow 
in  boiling  lard  ; serve  with  a little  crisply  fried  parsley  in 
the  centre  of  the  dish. 

Hatton  Cheese  Sandwiches  ( Ingredients — Cheese  and 
Milk,  3d.). — Take  some  thin  slices  of  brown  bread,  trim  off 
the  crust,  and  butter  well.  Put  two  ounces  of  Gruy&re  in 
a saucepan  with  a little  milk  (cream  if  you  have  it).  Stir 
until  melted,  then  pour  it  on  to  the  slices  of  bread,  place  a 
second  piece  on  the  top,  stand  until  cold,  and  serve  piled 
on  a napkin. 


DINNER  No.  7. 

Madras  Fish  Curry  (. Ingredients — Fish,  Is.  [average  of 
expensive  kinds;  4d.  the  cheapest]  ; other  ingredients,  4d.). 
— Take  one  pound  of  any  kind  of  fish  (fresh  or  cooked), 
remove  all  the  bones,  cut  into  pieces  one  inch  long,  place 
in  a deep . dish,  sprinkle  over  with  one  teaspoonful  of 
salt,  add  two  tablespoonsful  of  fish  curry  paste  and  a 
quarter  of  a pint  of  cold  water,  incorporate  thoroughly 
with  the  fish  until  perfectly  smooth  (use  a tablespoon 
for  the  purpose),  allow  it  to  stand,  slice  two  fair-sized 
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onions,  fry  them  with  two  tablespoonsful  of  fresh  butter 
until  a nice  brown  in  a two-pint  stewpan,  now  throw 
in  the  fish  and  the  sauce,  put  the  cover  on,  set  it  on 
a very  gentle  fire  to  stew,  shaking  the  pan  occasionally 
to  prevent  the  fish  settling.  In  ten  minutes  the  curry 
will  be  done.  Dish  without  breaking  the  fish,  serve  rice 
separately.  Cold  or  fresh  salmon,  turbot,  cod,  brill,  crimped 
skate,  plaice,  sole,  eels,  sprats,  haddocks,  mackerel,  all  care- 
fully freed  from  bones,  make  delicious  curries  in  this  manner. 
The  remains  eaten  cold  make  an  excellent  dish  ; the  rice 
should  be  mixed  with  the  curry  while  they  are  both  still 
hot , and  left  to  get  cold  together. 

Hamburg  Steak  with  a Poached  Egg  ( Ingredients — 
Steak,  6d. ; Eggs,  Butter,  etc.,  2d.). — Half  a pound  of  finely 
chopped  beef  steak  (rump,  if  preferred ; but  that  is  more 
expensive).  In  a frying  pan  put  a lump  of  butter,  add  one 
teaspoonful  of  minced  onion,  and  fry  a light  brown.  Shape 
the  steak  in  a round  form  about  one  to  one  and  a half  inches 
thick ; fry  it  in  the  frying-pan  with  the  onion,  having  dipped 
it  previously  in  egg  and  breadcrumbs.  When  cooked,  add  a 
pinch  of  cayenne  and  salt  and  a little  parsley.  Just  before 
serving,  poach  one  egg  and  place  it  on  the  top  of  the  steak. 
Any  scraps  of  meat,  game,  poultry,  or  fish  may  be  used  in 
the  same  manner,  also  bacon,  ham,  eggs,  or  vegetables. 

DINNER  No.  8. 

Lent  Mulligatawny  ( Ingredients — Haddock,  3d. ; Onions, 
Butter,  Rice,  etc.,  5d.). — One  pound  of  fresh  haddock,  cut 
into  small  pieces  and  washed  very  carefully  until  perfectly 
clean.  Put  them  in  a stewpan  or  saucepan  with  a pint  and 
a half  of  cold  water.  Boil  slowly  for  one  hour,  skimming 
from  time  to  time ; then  take  out  the  fish  and  separate  it 
from  the  bones,  pound  the  former  in  a mortar,  return  to 
the  saucepan,  simmer  a few  minutes,  then  strain  the  whole 
through  a coarse  sieve  or  cullender  into  an  earthen  pan. 
Stir  smoothly  into  it  a tablespoonful  and  a half  of  curry 
powder  or  paste  and  one  teaspoonful  of  salt.  Slice  two 
fair-sized  onions,  fry  them  in  a stewpan  a golden  brown  in 
one  teaspoonful  and  a half  of  fresh  butter,  pour  the  stock  on 
directly,  simmer  for  half  an  hour  with  the  cover  on,  serve 
very  hot,  with  boiled  rice  in  a separate  dish. 
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Kentish  Easter  Tarts  ( Ingredients — Paste  and  Custard, 
10d.). — Line  some  patty  pans  with  good  puff  paste  baked, 
fill  with  rich  boiled  custard,  place  in  the  oven  for  a short 
time,  grate  a little  nutmeg  over  the  top,  and  serve  very 
hot.  Excellent  cold.  In  Kent,  they  are  sent  round  to  all 
relations,  friends,  and  acquaintances,  and  for  large  families 
are  made  in  earthenware  pie  dishes  instead  of  patty  pans. 

Breadcrumb  Omelette  ( Ingredients — Eggs,  2d.  ; Butter, 
etc.,  4d.). — One  pint  of  breadcrumbs,  one  large  spoonful  of 
parsley  rubbed  very  fine,  half  a small  onion  chopped  fine. 
Beat  two  eggs  light,  add  one  teacupful  of  milk,  pepper  and 
salt  to  taste,  and  a lump  of  butter  the  size  of  a small  egg. 
Mix  all  thoroughly,  bake  in  a slow  oven  on  a buttered  pie 
plate ; when  a light  brown,  turn  it  out  of  the  plate,  and 
serve  at  once. 


DINNER  No.  9. 

Winter  Pea  Soup  ( Ingredients — Peas,  Id. ; Mint,  Cream, 
etc.,  3d.). — Take  some  liquor  in  which  salt  pork  or  beef  has 
been  boiled.  Soak  overnight  one  pound  of  split  peas,  boil  in 
the  morning  until  tender,  pass  through  a sieve,  add  them 
to  the  stock,  stir  until  the  consistency  of  cream,  add  a little 
cream  or  milk,  serve  very  hot  with  fried  cro'dtons  and 
powdered  mint  on  a separate  plate. 

Fried  Steak  and  Onions  ( Ingredients — \ lb.  Rump  Steak, 
7d. ; Onion  and  Butter,  2d.).— Fry  half  a pound  of  rump 
steak  very  carefully,  slice  one  Spanish  onion,  fry  it  in  a little 
butter,  put  the  steak  on  a very  hot  dish,  arrange  the  onions 
round  it  as  a border,  with  some  good  gravy. 

Potatoes  a la  Mode  (. Ingredients — Potatoes,  etc.,  2d.). — 
Take  two  cold  boiled  potatoes,  cut  them  in  rounds,  fry  a 
light  golden  colour  in  boiling  lard  or  dripping,  serve  with 
the  steak,  sprinkle  with  a little  salt. 

October  Pie  ( Ingredients — Blackberries,  3d.  [nothing  if  you 
are  in  the  country];  half  a pot  of  Apricot  Jam,  2]d. ; 1 lb. 
Apples,  2d. ; Cream,  Sugar,  etc.,  8 ]d. [enough  for  twice]).— 
Take  a small  deep  pie  dish,  place  a layer  of  fresh  ripe 
blackberries  carefully  picked  from  the  stalks,  sprinkle  with 
castor  sugar,  then  a layer  of  apricot  jam,  then  slices  of 
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apples  cut  in  thin  rings,  continue  these  layers  until  the  dish 
is  full,  cover  with  good  paste,  bake,  and  serve  hot  the  first 
day,  cold  the  next.  A little  cream  served  with  it  is  a great 
improvement. 

N.B. — When  fresh  fruit  is  not  obtainable,  blackberry 
jam  and  cored  American  apples  can  be  substituted. 

DINNER  No.  10. 

Meat  Dumpling  ( Ingredients — Two  Eggs,  2d.  ; Butter, 
etc.,  5d.). — Half  a pound  of  any  meat  you  have  ; chop  it 
very  fine,  and  take  care  that  it  is  freed  from  ali  fat  and 
sinew,  mix  with  it  two  ounces  of  flour  stirred  to  a cream ; 
add  the  yolks  of  two  eggs,  two  ounces  of  soft  breadcrumbs, 
salt  to  taste,  a little  chopped  onion,  and  if  liked  some  grated 
nutmeg.  At  the  last  add  the  white  of  one  of  the  eggs 
beaten  to  a stiff  froth , form  into  dumplings,  and  boil  five 
minutes.  They  are  very  good  as  an  addition  to  clear  or 
gravy  soup ; when  used  in  this  way,  they  should  be  made 
about  the  size  of  a marble  and  cooked  in  the  soup.  Fish, 
game,  or  poultry  may  be  used  in  the  same  way,  substituting 
chopped  mushrooms  or  truffles  with  the  game  or  poultry, 
and  hard-boiled  egg  with  the  fish. 

Fricassee  of  Potatoes  a l’Americaine  {Ingredients — One 
Egg,  Id. ; Milk,  etc.,  3d.). — Slice  thin  some  cold  boiled 
potatoes ; put  in  a saucepan  half  a pint  of  milk,  one  egg 
well  beaten  and  thickened  a little  with  flour,  one  tea- 
spoonful of  butter,  and  a little  salt.  Boil  all  well  together. 
When  boiled,  add  the  potatoes.  Serve  at  once. 

Cold  October  Pie  with  Cream  {Ingredients — Cream,  5d. ; 
Remains  of  Pie,  8d.). — Serve  the  remains  of  the  pie  with 
some  whipped  cream  in  a glass  dish. 

DINNER  No.  11. 

Potato  Soup  {Ingredients — Onions,  Potatoes,  and  Bones, 
7d.). — Put  in  a saucepan  any  hones  you  have  (if  you 
happen  to  have  a sirloin  bone,  that  is  best  of  all) ; add 
to  them  two  pints  of  water  and  five  or  six  onions.  Let 
this  simmer  seven  hours.  When  it  has  simmered  five  hours, 
add  five  or  six  potatoes,  according  to  their  size ; season  to 
taste  with  salt  and  pepper ; let  this  simmer  another  two 
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hours,  making  seven  in  all.  Take  out  tlie  bones,  pass  the 
mixture  through  a hair  sieve,  pour  into  a tureen,  and  serve 
very  hot  with  croiitons  of  fried  bread  on  a plate.  This  soup 
should  taste  like  the  liquor  of  Irish  stew,  and  is  an  excellent 
soup  in  every  way.  If  you  happen  to  have  any  Irish  stew, 
some  of  the  liquor  may  be  added  to  the  soup  with  advantage. 
If  you  have  no  bones,  buy  threepenny  worth  at  your  butcher’s. 

Bashers  of  Bacon  a la  Marie  ( Ingredients — \ lb.  Bacon, 
4|d. ; Bread  or  Potatoes,  Id.). — Get  half  a pound  of  bacon, 
cut  it  into  rashers,  fry  very  crisp,  and  place  the  bacon  on  a 
very  hot  dish — one  with  hot  water  under  it  is  best.  Have 
ready  some  bread  (brown  or  white,  or  some  of  each),  cut  into 
strips  about  two  inches  wide  and  four  kmg,  dip  the  bread 
into  cold  water,  then  fry  in  the  fat  from  the  bacon  until 
a golden  brown.  As  a change  cold  potatoes  may  be  sub- 
stituted for  bread,  in  which  case  the  rashers  must  be  cut 
in  two,  or  they  would  be  too  long.  An  excellent  and 
economical  dish  where  there  are  children,  as  the  proportion 
cooked  is  easily  increased. 

Imperial  Pudding  (Ingredients— One  Egg,  Id.;  Milk, 
Butter,  etc.,  5^d. ; Oranges  and  Cream,  3d.). — One  ounce 
of  butter,  half  a cup  of  castor  sugar,  half  a cup  of  milk, 
one  egg,  one  teaspoonful  of  lemon  juice,  one  heaped  one  of 
baking  powder,  and  enough  flour  to  make  a light  dough. 
Bake  this  mixture,  place  on  the  top  pieces  of  orange  free 
from  skin  and  pips,  cover  with  castor  sugar,  pour  boiled 
custard  or  cream  over  it : the  latter  is  most  delicate. 

Savoury  Cabbage  and  Egg  (Ingredients — One  Cabbage, 
Id.;  One  Egg,  Id.). — Boil  one  cabbage  until  quite  tender, 
chop  it  fine,  and  add  pepper,  salt,  and  some  of  the  fat  from 
the  Bashers  of  Bacon  la  Marie.  Poach  one  egg,  place  it 
on  the  top  of  the  cabbage,  and  serve  directly. 

DINNEB  No.  12. 

Hermit’s  Soup  (Ingredients — | lb.  Butter,  3d.;  Onions, 
Greens,  Celery,  etc.,  5|d.).~ Burn  a quarter  of  a pound  of 
butter  in  a pan,  shred  four  onions  small  and  fry  them  in  it, 
add  a little  flour,  stir,  it  until  it  is  smooth,  add  as  much 
boiling  water  as  you  require  to  lill  your  tureen,  let  it  boil, 
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then  put  celery  and  greens  shred  fine,  boil  them  tender, 
mash  three  slices  of  toasted  bread,  add  them  to  the  soup, 
with  salt  and  pepper  to  taste  and  a very  little  vinegar. 

Mould  of  Meat,  Game,,  or  Poultry  ( Ingredients — Butter 
and  Eggs,  4d. ; Vegetables,  etc.,  6|d.). — Take  any  cold  meat, 
game,  or  poultry  you  have,  even  the  pickings  off  the  back 
and  bones  of  the  two  latter  will  do ; add  one  small  tea- 
cupful of  breadcrumbs,  two  ounces  of  butter,  two  eggs, 
pepper,  salt,  cayenne,  one  dessertspoonful  of  Worcester 
sauce  (Lea  and  Perrin)  and  one  of  Harvey,  a little  stock, 
and  some  onions,  carrots,  and  turnips ; cut  into  small  dice. 
Butter  a tin  mould,  put  in  these  ingredients,  steam  until  it 
is  as  hot  as  possible,  turn  it  out  of  the  mould,  and  serve 
with  gravy. 

Stuffed  Vegetable  Marrow  (. Ingredients — Marrow,  etc. 
[enough  for  twice],  2d.). — Young  and  tender  marrows  are 
best.  Boil  slightly,  peel  and  cut  in  half,  take  out  the 
intei'ior,  chop  it  up  with  onions  and  breadcrumbs,  and  fill 
the  hollow  with  the  mixture.  Fry  or  bake. 

Devilled  Biscuits  with  Potted  Meat  (Ingredients — Biscuits, 
Id. ; Potted  Meat,  etc.,  3d.). — Water  or  Captain’s  biscuits 
answer  best.  Spread  thickly  on  both  sides  with  butter 
mixed  with  any  potted  meat,  home  made  or  otherwise,  that 
you  have.  Sprinkle  thoroughly  with  black,  white,  or  cayenne 
pepper,  according  to  the  heat  you  like,  and  grill  over  a 
clear  fire  until  thoroughly  crisp.  Serve  immediately  as  hot 
as  possible.  If  you  make  the  Water  biscuits  at  home,  you 
may  mix  curry  powder  and  pepper  with  the  flour  when  you 
are  making  them ; then  they  only  require  buttering  and 
grilling. 


DINNER  No.  13. 

Plaice  a la  St.  Mark  ( Ingredients — One  Plaice  [enough 
for  twice],  6d.  ; Butter,  Lemon,  etc.,  3d.). — Fillet  a nice 
fresh  plaice.  Boil  as  you  would  a sole  ; dish  up  two  fillets. 
Make  the  sauce  of  one  ounce  of  butter  rolled  in  flour,  the 
juice  of  one  lemon,  one  teaspoonful  of  chopped  parsley,  and 
the  liquor  the  fish  was  boiled  in  ; let  it  boil,  pour  over  the 
fillets,  and  serve  very  hot.  If  you  have  any  cold  potatoes, 
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fry  them,  cut  into  large  dice,  in  boiling  fat ; when  a nice 
brown,  serve  with  the  fish. 

Cold  Meat  Fried  with  Onions  (Ingredients— Butter,  etc., 
6d.). — Take  slices  of  any  cold  meat  you  have  and  one  large 
onion  ; fry  a good  brown  in  two  ounces  of  butter ; shake  the 
pan  continually  to  prevent  the  meat  from  burning.  Boil 
up  a quarter  of  a pint  of  broth  or  stock  ; season  well  with 
pepper,  salt,  mustard,  sugar,  cayenne,  and  Worcester  and 
Anchovy  sauce.  Pour  over  the  slices  of  meat,  and  serve  as 
hot  as  possible. 

Gooseberry  Fool  ( Ingredients — Gooseberries,  l|d. ; Milk, 
etc.,  3|d.). — Boil  some  gooseberries  in  sufficient  water  to 
cover  them.  When  tender,  strain  through  a sieve,  sweeten 
to  taste,  and  leave  to  get  cold.  Warm  without  boiling 
some  new  milk  or  cream,  or  a mixture  of  both  ; add  it  to 
the  gooseberries,  stirring  well  until  the  right  consistency. 
Serve  when  cold.  Allow  half  a pint  of  milk  to  half  a pint 
of  the  fruit.  Serve  in  a glass  dish  or  in  custard  or  china 
cups.  It  is  excellent  iced.  Pastry  fingers  may  be  eaten 
with  it. 

Mont  Blanc  Pudding  ( Ingredients — | lb.  Cheese,  3d. ; 
Two  Eggs,  2d. ; Butter  and  Milk,  2d.). — A quarter  of  a pound 
of  cheese,  two  eggs,  one  ounce  of  butter,  a quarter  of  a pint 
of  milk ; grate  the  cheese,  beat  it  up  with  the  eggs,  add  the 
butter  and  milk,  put  it  in  the  oven,  and  serve  very  hot.  It 
is  very  good  eaten  cold ; the  remains  can  be  used  up  next 
day. 

DINNER  No.  14. 

Parsnip  Soup  (Ingredients — Parsnips  and  Onions,  3d.  ; 
Stock  and  Tomato,  4d.). — Take  two  parsnips,  scrape  clean 
and  rasp  them,  add  two  sliced  onions,  and  if  obtainable  one 
ripe  tomato.  While  this  is  being  done,  heat  some  broth  or 
stock,  and  season  with  salt,  and  if  liked  a little  mace.  Put 
the  vegetables  into  one  pint  of  the  skimmed  broth,  cover 
the  stewpan  close,  and  let  the  contents  simmer  by  the  side 
of  the  fire  for  two  or  two  and  a half  hours,  by  which  time  the 
vegetables  will  be  sufficiently  tender  to  allow  of  their  being 
passed  through  a sieve.  Then  boil  the  soup  until  it  is 
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perfectly  smooth,  and  serve  very  hot,  with  croiUons  of  fried 
bread  or  toast. 

Hungary  Filleted  Fish  {Ingredients — Plaice,  the  other 
two  Fillets,  3d. ; Butter,  etc.,  4d.). — Take  the  other  two 
fillets ; season  them  with  oiled  butter,  mixed  with  lemon 
juice,  cayenne,  a little  chopped  parsley  and  shallot.  Dip  in 
batter,  and  fry  a delicate  brown  colour.  A most  delicious 
dish.  Soles  may  be  cooked  in  the  same  way. 

Hashed  Meat  a l’lndienne  ( Ingredients — Red  Currant 
Jelly,  etc.,  4d.). — Fry  in  a stewpan  one  small  onion  cut  in 
dice ; add  one  tablespoonful  of  red  currant  jelly,  one  of 
Harvey,  one  of  Worcester,  and  some  gravy.  Strain  the 
sauce  on  to  thin  slices  of  any  cold  meat  you  have ; add  West 
Indian  pickles  cut  into  long  strips. 

A Favourite  Pudding  {Ingredients — Eggs  and  Butter, 
3d. ; Milk,  etc.,  3d.). — One  tablespoonful  of  marmalade, 
five  ounces  of  white  breadcrumbs,  one  ounce  of  butter,  two 
ounces  of  Demerara.  Melt  the  butter  over  a basin  of  hot 
water,  and  mix  it  with  the  above  ingredients,  then  add  two 
well-beaten  eggs,  mixed  with  half  a pint  of  milk.  Butter  a 
mould  that  will  just  hold  it,  tie  a floured  cloth  over  it,  boil 
an  hour  and  a half. 


DINNER  No.  15. 

Giblet  Pie  with  Potatoes  {Ingredients — Giblets,  6d  ; 
Cream,  etc.,  8d.). — Clean  thoroughly  one  set  of  giblets;  stew 
them  with  a little  water,  one  onion,  seasoning  to  taste,  and 
if  liked  a few  herbs.  Cook  until  quite  tender.  Let  them 
get  cold.  Put  the  liquor  of  the  stew  to  bake  with  the 
above,  and  when  the  pie  is  baked  pour  into  it  half  a small 
cup  of  cream.  Sliced  potatoes  added  to  the  giblets  are  a 
great  improvement ; and  if  you  have  any  slices  of  beef, 
mutton,  or  veal,  you  may  place  them  at  the  bottom  of  the 
dish  to  make  it  go  further.  Any  trimmings  of  mushrooms 
or  truffles  may  also  be  added.  Excellent  cold. 

Scrap  Pudding  {Ingredients — Two  Eggs,  2d.  ; Milk,  Jam, 
etc.,  5d.). — Half  a pound  of  sifted  breadcrumbs  or  scraps 
of  bread  well  soaked  for  two  hours  in  a pint  of  milk, 
sweeten  in  two  ounces  of  castor  sugar  and  one  ounce  of 
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butter  melted  by  standing  it  over  hot  water,  grate  and  mix 
in  the  rind  of  half  a lemon,  and  the  yolks  only  of  two  eggs, 
mix  it  all  together,  and  bake  for  an  hour  and  a half  in  not  too 
hot  an  oven.  When  baked,  spread  a layer  of  jam  over  it, 
beat  the  whites  of  the  eggs  to  a froth,  put  this  on  the  top  of 
the  jam,  and  bake  again  slightly. 

Cigarettes  a la  Heine  ( Ingredients — Mushrooms  and  Egg, 
3d.). — Chop  up  some  mushrooms  (tinned  will  do,  if  fresh  are 
out  of  season) ; mix  with  a little  butter  or  milk,  roll  them 
into  the  length  and  thickness  of  a cigarette,  egg  them,  dip 
thickly  in  fine  breadcrumbs,  fry  a light  brown.  Serve 
very  hot.  They  should  be  served  on  a silver  or  plated  dish. 
Any  scraps  of  meat,  poultry,  game,  fish,  eggs,  lobsters, 
oysters,  truffles,  crab,  or  vegetables  can  be  used  in  the  same 
way. 


DINNEK  No.  16. 

Harrie’s  Veal  Pudding  (. Ingredients — | lb.  Veal,  7d. ; 
Egg,  Id. ; Onion  and  Potatoes,  l|d. ; Milk  and  Butter,  l|d.). 
— Butter  a small  pie  dish  ; lay  half  a pound  of  veal  cutlet 
at  the  bottom,  season  with  pepper  and  salt  and  one  onion 
finely  shred ; make  a batter  of  boiled  potatoes  passed 
through  a cullender  and  mixed  with  milk  and  one  egg  ; 
pour  this  over  the  veal,  sprinkle  bits  of  butter  over  the  top, 
and  bake.  Serve  very  hot.  This  is  good  cold.  Beef  or  rump 
steak  or  mutton  steak  may  be  used  in  the  same  way. 
Chopped  mushrooms  can  be  added. 

Fish  Salad  ( Ingredients — 1 lb.  Fish,  3d.  ; Eggs,  2d. ; Let- 
tuce, etc.,  3d.). — Take  one  pound  of  cooked  fish,  flake  it, 
add  an  equal  quantity  of  cooked  cabbage  and  raw  lettuce 
chopped  fine.  Make  a dressing  by  rubbing  the  yolks  of  two 
hard-boiled  eggs  smooth,  and  chopping  the  whites,  mixing 
one  teaspoonful  of  mustard,  the  same  of  salt,  oil,  and  ground 
black  pepper  with  the  yolks,  and  adding  sufficient  vinegar 
to  make  the  whole  liquid. 

Bishop’s  Thumbs  ( Ingredients — Eggs,  3d. ; Sugar,  Flour, 
etc.,  2d.). — Have  ready  a flat  buttered  baking  tin.  Beat 
thoroughly  three  eggs,  the  whites  and  yolks  separately  ; mix 
with  the  yolks  very  smoothly  about  two  ounces  of  castor 
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sugar,  and  the  same  of  fine  flour  ; add  to  this  the  whites  of 
the  eggs,  and  one  large  tablespoonful  of  rose  or  orange  flower 
" water ; beat  all  the  ingredients  together  for  ten  minutes. 
Arrange  the  paste  on  the  baking  tin  with  a spoon  in  pieces 
about  a thumb  length,  sprinkle  with  castor  sugar,  let  the 
sugar  absorb,  and  bake  a nice  brown  in  a moderate  oven. 
When  partly  cool,  press  two  pieces  together,  and  place  in  an 
air- tight  tin  box  until  required.  They  are  most  useful  when 
you  have  to  arrange  a little  dinner  at  a very  short  notice. 

DINNER  No.  17. 

Savoury  Hash  (. Ingredients — Milk,  Butter,  etc.,  3d.). — 
Any  remains  of  game,  poultry,  or  veal.  Mince,  not  too  finely. 
To  one  small  cupful  of  meat  add  one  ounce  of  butter,  half 
a cup  of  milk,  minced  onions  to  flavour,  salt  and  pepper  to 
taste.  Stew  until  cooked,  and  serve  on  rounds  of  toast. 
Potted  meat  may  be  used  instead  of  fresh. 

Every-day  Pie  ( Ingredients — Vegetables,  6d. ; Butter, 
etc.,  5d.). — Take  some  carrots,  turnips,  leeks,  celery,  onions, 
parsnips,  cabbage,  lettuce,  beetroot,  cold  potatoes,  and 
cauliflower.  Cut  them  in  small  pieces  ; put  them  in  a pan 
with  two  ounces  of  butter,  a very  little  water ; season  with 
salt  and  pepper  to  taste.  Stew  them  until  quite  tender ; 
pour  them  into  a small  pie  dish  well  buttered,  just  large 
enough  for  one  person  ; cover  with  paste  and  bake.  When 
in  season,  peas,  broad  beans,  French  beans,  scarlet  runners, 
mushrooms,  asparagus,  may  be  added  in  place  of  some  of  the 
above,  which  would  then  be  out  of  season. 

Kate’s  Marmalade  Pudding  ( Ingredients — Suet,  2d. ; 
Egg,  Id. ; Peel,  Lemon,  Marmalade,  2d.). — Three  ounces  of 
breadcrumbs,  four  ounces  of  suet,  one  ounce  candied  mixed 
peel,  half  a lemon,  one  egg,  three  tablespoonsful  of  marma- 
lade. Chop  the  suet  very  fine,  shred  the  candied  peel, 
grate  the  rind  of  the  lemon,  put  these  ingredients  into  a 
basin,  add  the  breadcrumbs,  and  mix  with  them  the 
marmalade  and  egg.  Well  grease  a basin,  turn  in  the 
mixture,  cover  with  greased  paper,  and  steam  two  hours. 

Frascati  Eggs  ( Ingredients — Eggs,  3d.  ; other  ingredients, 
2d.). — After  boiling  two  eggs  hard,  shell  them  very  carefully, 
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so  that  the  white  is  not  broken,  and  dust  a little  salt  over 
them.  Beat  up  one  raw  egg,  and  dip  the  two  eggs  in  it, 
add  some  salt  to  some  breadcrumbs,  and  roll  the  eggs  in  them ; 
fry  a delicate  golden  colour.  Serve  with  a good  white  sauce. 
If  you  have  any  grated  or  potted  ham  or  tongue,  add  it  to 
the  crumbs  previous  to  rolling  the  eggs  in  them. 

DINNER  No.  18. 

Breast  of  Mutton,  Sauce  Piquante  {Ingredients— One 
Breast  of  Mutton,  5d. ; Vinegar,  etc.,  2|d.). — Steam  a breast 
of  mutton  three  hours  in  enough  water  to  cover  the  bottom  of 
a stewpan ; take  out  of  the  stewpan,  put  on  a baking  sheet, 
cover  the  meat  with  brown  breadcrumbs,  bake  iu  the  oven 
for  half  an  hour.  Make  a sauce  of  good  gravy  thickened 
with  a little  flour  and  two  tablespoonsful  of  vinegar,  pour 
l'ound  the  meat,  and  serve  at  once. 

Omelette  aux  Pommes  {Ingredients — Apples,  2d.  ; Apricot 
Jam,  3d.;  two  Eggs,  2d.;  Butter,  etc.,  2|d.).— Take  three 
large  pippins  or  other  tart  apples,  one  tablespoonful  of 
butter,  two  eggs,  three  tablespoonsful  of  castor  sugar,  one 
teaspoonful  of  rose  water,  and  a little  grated  nutmeg.  Pare, 
core,  and  stew  the  apples  as  for  apple  sauce  ; beat  them  very 
smooth ; while  hot  add  the  butter,  sugar,  and  flavouring ; 
when  quite  cold  add  the  eggs,  beaten  separately  very  light ; 
put  in  the  whites  last,  and  pour  into  a deep  baking  dish 
previously  warmed  and  well  buttered.  Bake  in  a moderate 
oven  until  it  is  a delicate  yellow.  Serve  directly.  Hand 
with  it  apricot  jam  that  has  been  melted  over  the  fire. 

Adelaide  Sandwiches  {Ingredients — Ham,  4d. ; Curry 
Powder,  Cheese,  etc.,  3d.). — Any  scraps  of  roast  or  boiled 
chicken,  veal,  or  game  you  happen  to  have.  Cut  two  ounces 
of  cooked  ham  in  the  form  of  small  dice,  in  the  proportion 
of  two-thirds  of  chicken  to  one-third  of  ham.  Stir  two  good 
tablespoonsful  of  stock  with  one  of  curry  powder  in  a 
saucepan  or  stewpan ; when  it  boils  add  the  meat  and  ham. 
Mix  well.  Cut  some  thin  slices  of  bread  free  from  crust, 
stamp  with  a cutter  the  size  of  crown  pieces,  fry  in  clarified 
butter  until  of  a light  golden  colour.  Between  two  of  the 
croiitons  place  a thick  layer  of  the  preparation ; place  them 
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in  a baking  dish.  Take  a bit  of  butter  the  size  of  a nut 
and  the  same  of  grated  Parmesan ; knead  them  into  a 
paste.  Place  a small  ball  of  this  mixture  on  the  top  of 
each  croilton-,  bake  for  five  minutes  (brisk  heat). 

N.B. — This  dish  should  be  made  when  you  have  any 
scraps  of  poultry,  veal,  or  game  to  use  up,  and  the- end  of  a 
knuckle  of  ham. 


DINNER  No.  19. 

Coliseum  Pie  ( Ingredients — Maccaroni,  Vermicelli,  etc., 
8d.). — Take  a small  plain  tin  mould  and  oil  it  well ; sprinkle 
with  broken  vermicelli  and  hne  with  very  thin  paste.  Have 
ready  some  boiled  maccaroni,  cut  it  into  bits  of  half  an  inch 
long,  add  a good  dusting  of  grated  Parmesan.  Cut  up  any 
scraps  of  meat  you  have  into  small  dice,  season  with  salt 
and  pepper,  mix  all  together,  add-sufficient  gravy  to  moisten 
the  whole.  If  the  meat  is  brown,  the  sauce  must  be  the 
same ; if  white,  the  sauce  must  be  made  with  milk.  Put  all 
the  ingredients  into  the  lined  tin  mould,  cover  with  thin 
paste,  and  bake  half  an  hour  in  a moderate  oven.  Turn  it 
out  and  pour  good  brown  or  white  sauce  round  it.  Very 
good  cold. 

A Pretty  Dinner  Dish  ( Ingredients — Eggs,  4d. ; Bacon,  4d. ; 
Potatoes,  etc.,  l|d.). — Beat  some  potatoes  very  smooth  with 
a little  milk,  mix  in  one  egg,  cover  a flat  dish  with  them, 
leaving  a border  one  inch  deep,  glaze  the  border  with  yolk 
of  egg,  and  brown  it  before  the  fire.  Poach  two  eggs,  place 
them  on  the  top  of  the  potatoes,  and  arrange  some  rashers 
of  crisply  fried  bacon  between  the  eggs.  Serve  very  hot. 

Nun’s  Tears  (. Ingredients — Two  Eggs,  2d. ; Jelly  and 
Cherries,  3d.;  Butter,  etc.,  l|d.). — Boil  one  ounce  of  butter 
in  a large  cup  of  water,  add  half  a cup  of  flour.  Stir  until 
it  leaves  the  side  of  the  saucepan  ; add  one  by  one  two  eggs, 
until  the  dough  is  quite  firm  and  smooth.  Butter  a baking 
sheet  and  drop  on  to  it  the  dough  from  a tablespoon.  Each 
piece  should  be  about  the  size  of  the  top  of  a sherry  glass. 
Bake  for  fifteen  minutes.  Cut  a hole  in  each  with  a sharp 
knife  and  fill  with  apple  jelly,  with  dried  cherries  on  the  top. 
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DINNER  No.  20. 

Merlan  au  Citron  ( Ingredients  — Whiting,  3d. ; Egg, 
Lemon,  Parsley,  2d.). — Skin  carefully  and  free  from  all 
bones  one  whiting.  Put  the  bones  and  head  into  the  stoak 
pot.  Fillet  the  fish,  dip  it  in  beaten  egg  and  then  in  fine 
breadcrumbs,  tie  with  cotton,  and  fry  in  hot  lard  or  fat. 
Serve  with  fried  parsley  and  a lemon  cut  in  quarters.  If 
preferred  the  fillets  can  be  fried  in  slices  loithout  rolling. 

All-the-year-round  Liver  {Ingredients — Liver,  etc.,  lid.). 
— Take  some  calf’s  liver  and  cut  it  into  neat  pieces,  and  put 
it  into  a dish,  with  some  onions  chopped  fine,  some  sage 
(dried  will  do).  Stew  it  until  tender,  thicken  the  gravy 
with  a little  flour,  add  a little  glaze,  season  with  pepper  and 
salt,  and  add  some  pieces  of  bacon. 

Arrowroot  Pudding  ( Ingredients — Milk,  2d. ; Arrowroot, 
etc.,  2d.). — Put  two  tablespoonsful  of  arrowroot  into  a basin, 
add  gradually  a little  cold  milk,  and  stir  until  it  is  quite 
smooth  and  the  consistency  of  cream.  Add  one  pint  of 
boiling  milk,  stirring  carefully  so  that  there  are  no  lumps 
in  it,  sweeten  to  taste,  pour  the  mixture  into  a pie  dish,  put 
a few  bits  of  butter  the  size  of  small  marbles  on  the  top,  and 
bake  in  a moderate  oven  until  a light  brown. 

Potato  Cake  (Ingredients— Potatoes,  Flour,  etc.,  4d.). — 
Half  a cup  of  mashed  potatoes,  one  of  flour,  one  ounce  of 
butter,  one  teaspoonful  of  baking  powder  (Borwick’s),  one 
oggspoonful  of  salt.  Rub  well  together,  then  add  sufficient 
milk  to  make  a dough.  Roll  to  the  thickness  of  one  inch, 
cut  into  diamonds.  Bake  on  a hot,  well-greased  griddle  on 
the  top  of  the  range  over  a moderately  hot  fire.  They 
require  to  bake  slowly,  and  should  be  frequently  turned  to 
prevent  burning.  A soapstone  griddle  is  the  best ; it  should 
be  greased  by  cutting  one  white  turnip  into  halves:  the 
griddle  should  be  rubbed  with  it ; it  leaves  no  taste,  adhesion, 
or  smell — is  better  than  butter  or  grease,  and  causes  no 
smell.  Eat  the  potato  cakes  directly,  as  hot  as  possible. 
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THREE-SHILLING  DINNERS. 

“ Cheese  is  but  a sorry  elf, 

Digesting  all  things  but  itself.” 

DINNER  No.  1. 

Consomme  a la  Danminil  ( Ingredients — Marrow  Bones, 
lOd. ; Stock,  etc.,  9d.). — This  is  a strong pot-cm-feu,  or  gravy 
soup,  in  which  a marrow  bone  is  put ; a carrot  is  tied  to 
each  end,  thus  closing  the  bone.  When  the  soup  is  ready 
take  the  bone  out,  and  throw  into  the  tureen  a good 
spoonful  of  fresh  finely  minced  herbs. 

Spanish  Tortilla  of  Ham  ( Ingredients — Ham,  7§d. ; 
Potatoes  and  Eggs,  3d.). — Chop  up  a quarter  of  a pound 
of  ham,  slice  some  potatoes,  fry  them  until  quite  tender ; 
then  pour  in  eggs  as  for  an  omelette  or  batter,  and  allow  the 
whole  to  set.  Take  out  and  serve  on  a hot  dish  without 
rolling. 

Date  Pudding  ( Ingredients — 1 lb.  Dates  and  other  in- 
gredients, 6|d.). — One  pound  of  dates  stoned  and  sliced, 
a quarter  of  a pound  of  minced  suet,  ditto  flour,  ditto 
Demerara,  a quarter  of  a grated  nutmeg.  Mix  these  ingre- 
dients with  as  little  water  as  possible  and  boil  four  hours. 
Milk,  brandy,  or  sherry  may  be  used  instead  of  water. 
Dates  can  be  substituted  for  currants  in  ordinary  plum 
puddings,  and  are  easier  to  digest. 

DINNER  No.  2. 

Mackerel  au  Gratin  ( Ingredients — Mackerel,  4d. ; Wine, 
etc.,  8d.). — Season  some  white  breadcrumbs  that  have  been 
very  finely  grated  with  salt  and  pepper,  add  to  it  a small 
spoonful  of  minced  parsley,  one  shallot,  and  three  mush- 
rooms, all  minced  finely.  Spread  a layer  of  this  on,  a silver 
or  china  fire-proof  dish,  adding  some  bits  of  butter  just 
where  the  fish  will  lie.  Trim  a mackerel  and  dry  it  in  a 
clean  cloth,  lay  it  in  the  dish,  cover  with  the  mixture 
already  prepared,  add  one  wineglassful  of  well-seasoned  fish 
stock,  and  a little  chablis  or  sauterne  if  you  have  either 
(if  not,  sherry  can  be  used),  sprinkle  more  bits  of  butter  over 
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it  all,  and  bake  in  a quick  oven  fifteen  to  twenty  minutes. 
If  you  use  a plated  or  silver  dish,  stand  it  in  a baking  tin 
half  full  of  water  when  you  put  it  into  the  oven,  as  by  this 
means  neither  dish  nor  fish  will  be  burnt.  If  preferred,  the 
mackerel  may  be  filleted.  Sole  and  plaice  can  be  done  in 
this  way,  also  slices  of  cold  meat. 

Beefsteak  a la  Presidente  ( Ingredients — | lb.  Beefsteak, 
6d.  ; Oyster  or  Sausage  Meat  Stuffing,  9d.). — Pepper  and 
salt  the  steak  on  both  sides,  spread  it  with  oyster  or  sausage 
meat  stuffing,  and  roast  from  three-quarters  of  an  hour  to 
one  hour.  Serve  with  thick  brown  gravy. 

Potatoes  Grilled  in  their  Jackets  {Ingredients — Potatoes, 
Id.). — Thoroughly  wash  and  parboil  half  a pound  of  potatoes 
in  their  skins,  drain  them  on  a cloth,  well  butter  the  skins, 
and  place  them  on  a gridiron  over  a slow  clear  fire.  When 
quite  done,  have  ready  a wooden  potato  bowl,  and  serve  the 
potatoes  as  hot  as  possible  on  a very  hot  napkin  in  the 
bowl. 

Drop  Cakes  {Ingredients — | lb.  Butter,  3d. ; One  Egg, 
Id.;  Currants,  etc.,  4d.). — Put  half  a pound  of  flour  into  a 
basin,  and  rub  into  it  a quarter  of  a pound  of  butter  and  two 
ounces  of  castor  sugar ; grate  the  peel  of  half  a lemon  and 
add  to  it ; mix  in  a quarter  of  a pound  of  currants  and 
one  egg  well  beaten  ; stir  thoroughly  ; drop  the  mixture  in 
lumps  on  to  a floured  baking  tin  ; bake  in  a moderate  oven 
from  fifteen  to  thirty  minutes. 

DINNER  No.  3. 

Consomme  a la  Marie  Christine  {Ingredients — Two  Eggs, 
2d. ; Stock,  Cream,  etc.,  Is.). — Have  ready  some  good  clear 
soup,  and  add  to  it  custard  cut  in  dice  and  shreds  of 
truffles.  To  make  the  custard,  season  two  whole  eggs  with 
salt,  white  pepper,  and  a dust  of  nutmeg ; mix  all  this  with 
two  tablespoonsful  of  cream,  and  pour  it  into  a buttered  jam 
pot.  Set  this  in  a pan  of  boiling  water,  and  steam  until 
quite  firm,  taking  care  that  it  does  not  boil,  or  the  custard 
will  be  spongy  and  full  of  holes.  Let  the  custard  get  quite 
cold,  cut  it  into  dice,  rinse  in  warm  water,  and  put  into 
your  soup. 
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Tranche  de  Saiunon  a la  Carnot  ( Ingredients — | lb. 
Salmon,  Is. ; Mushrooms,  etc.,  3d.). — Get  a slice  of  salmon 
about  one  inch  thick  ; pepper  and  salt  it,  dip  it  into  egg, 
and  then  into  a farce  made  of  equal  parts  of  breadcrumbs 
and  finely  minced  mushrooms,  mixed  with  a little  butter  ; 
place  the  salmon  in  well-oiled  paper,  and  cook  on  the  grid- 
iron in  the  paper.  Serve  with  cucumber  sauce  in  a sauce 
boat. 

Cncumber  Sauce  ( Ingredients — Cucumber,  2d.  ; Butter, 
etc.,  3d.). — Take  one  young  cucumber,  slice  it  rather  thickly, 
and  fry  it  in  a little  butter  until  just  coloured  ; dredge 
with  salt,  pepper,  and  grated  nutmeg  ; cover  with  good 
brown  gravy,  and  simmer  fifteen  minutes,  until  perfectly 
tender. 

A Good  Way  of  Using  Up  Cheese  ( Ingredients — Cheese 
and  Butter,  2d. ). — Cut  up  some  stale  cheese  into  very  small 
bits,  place  it  in  a tin  with  a little  butter,  stir  until  quite 
mixed,  stew  until  the  cheese  and  butter  are  of  the  same 
consistency,  add  a dash  of  Worcester  sauce.  Serve  very 
hot  in  the  tin  with  fingers  of  hot  toast. 

DINNER  No.  4. 

Shoulder  of  Mutton  au  Gratin  ( Ingredients — Half  Shoulder 
of  Mutton,  4 lb.  [to  make  four  dishes,  1 lb.  a dish,  9d.] ; 
Onions,  Mushrooms,  etc.,  8|d.). — Mince  finely  three  onions ; 
put  them  into  a saucepan  with  one  and  a half  dessertspoonful’s 
of  salad  oil ; stir  over  the  fire  ten  minutes ; add  gradually 
one  tablespoonful  of  flour,  a little  pepper,  salt,  and  sugar, 
and  one  and  a half  gill  of  milk ; stir  until  the  sauce  is  thick  ; 
remove  from  the  fire ; add  the  yolk  of  one  egg.  Spread  this 
mixture  over  the  meat  when  sufficiently  cooked;  brush 
over  with  egg,  sprinkle  with  breadcrumbs,  and  return  to 
the  oven  to  brown.  Thicken  the  gravy  from  the  mutton ; 
add  a little  butter,  minced  mushrooms,  and  chopped  parsley ; 
pour  round  the  meat,  and  serve. 

Rabbit  Cutlets  ( Ingredients — One  Babbit,  Is.  6d.  [enough 
for  two  dishes],  9d. ; Egg,  Id.). — Skin  and  clean  the  rabbit ; 
soak  all  night,  and  before  cooking  pour  boiling  water  over 
it.  Take  out  the  fillets,  cut  them  carefully,  and  shape  into 
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cutlets  with  a bit  of  maccaroni  to  represent  the  bone.  Dip 
them  in  the  yolk  of  one  egg,  and  then  in  breadcrumbs ; fry 
a golden  colour ; dish  up  against  some  spinach,  as  in  the 
following  recipe;  pour  round  some  clear  gravy,  and  serve 
immediately. 

✓ 

Epinards  au  Beurre  (. Ingredients — | lb.  Spinach,  l|d. ; 
Butter,  etc.,  2|d.). — Wash  half  a pound  of  spinach  quite 
clean,  and  pick  it  most  carefully;  put  some  water  into  a 
saucepan ; boil  until  quite  cooked.  Drain  on  a hair  sieve, 
throw  the  water  away,  and  pass  the  spinach  through  the 
sieve.  Take  a saucepan ; put  into  it  a little  fine  flour,  with 
a lump  of  butter;  amalgamate  thoroughly.  Add  the  spinach, 
seasoned  with  salt  and  pepper  to  taste,  and  some  milk 
(cream  if  you  have  it).  Stir  well  and  serve  very  hot.  When 
served  as  a vegetable  or  in  the  second  course,  triangle-shaped 
pieces  of  fried  bread  should  be  put  round  it  as  a garnish. 

Ramequin  a la  Manchester  ( Ingredients — Two  Eggs,  2d. ; 
Jam,  etc.,  2|d.). — Boil  together  some  milk,  a bit  of  blitter, 
castor  sugar,  the  rind  of  half  a lemon,  and  some  breadcrumbs. 
When  cold,  add  the  eggs.  Bake  the  mixture,  fill  ramequin 
cases  with  it,  with  a little  jam  or  marmalade  on  each. 

DINNER  No.  5. 

Potage  a la  Constance  ( Ingredients — Vegetables,  4d. ; 
Stock,  Parmesan,  etc.,  9d.). — Make  some  Brunoise  soup  as 
in  Dinner  No.  5,  p.  16.  Substitute  vermicelli  for  the  rice, 
and  add  shreds  of  tarragon  and  pieces  of  mushroom.  Serve 
grated  Parmesan  with  it. 

Mutton  or  Beef  a la  Nationale  ( Ingredients — 1 lb.  of  the 
Shoulder,  9d. ; Vegetables,  6d.). — Cut  the  rest  of  the  half 
shoulder  of  mutton  into  slices ; warm  it  in  gravy.  Place 
the  slices  in  the  centre  of  a dish ; garnish  with  little  heaps 
of  mashed  green  peas,  potatoes,  carrots,  and  turnips,  placed 
alternately.  Serve  gravy  in  a boat.  When  beef  is  used, 
spinach  may  be  substituted  for  the  peas,  or  both  may  be 
used.  Lamb,  veal,  and  pork  can  be  dressed  in  similar 
fashion. 

Baked  Normandy  Pippins  (. Ingredients — | lb.  Normandy 
Pippins,  2R1. ; Sugar  and  Cider,  3d.). — A quarter  of  a pound 
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of  Normandy  pippins.  Strew  half  a pound  of  Demerara  over 
them  and  enough  cider  (if  you  have  it ; if  not,  water  will 
answer  the  purpose  equally  well)  to  cover  them  completely. 
Set  them  in  the  oven  the  last  thing  at  night.  Half  an 
hour  before  serving  add  a little  more  cider  or  water  and 
sugar.  Pears  may  be  done  in  the  same  way.  Cream  may 
be  served  with  it  if  liked. 

Cod’s  Roe  on  Toast  (Ingredients— Hoe,  etc.,  2^d.). — Warm 
some  cod’s  roe,  spread  it  carefully  on  buttered  toast  or 
muffin,  and  serve  very  hot.  For  breakfast  cut  it  into  very 
thin  slices,  and  serve  on  fingers  of  brown  bread  toasted  and 
buttered. 


DINNER  No.  6. 

Rabbit  Pie  a la  Celestine  (Ingredients — The  rest  of  the 
Rabbit,  9d. ; Ham  4d. ; Cream,  6d. ; Maccaroni,  etc.,  10d.). — 
Take  the  remains  of  the  rabbit  and  cut  it  into  small  neat 
pieces.  Have  ready  a small  pudding  basin  well  buttered 
and  sprinkled  with  a thick  layer  of  vermicelli.  Line  the 
basin  with  good  paste  made  with  lard ; cut  two  ounces  of 
ham  into  large  dice;  add  one  ounce  of  grated  Parmesan, 
one  of  boiled  maccaroni,  one  of  vermicelli,  and  one  of  Italian 
paste  (all  these  must  be  quite  tender) ; pepper  and  salt  to 
taste,  some  minced  parsley  and  shallot ; place  all  these  with 
the  rabbit  in  the  basin,  and  add  a quarter  of  a pint  of  cream, 
or  if  preferred  some  good  stock  and  butter.  Cover  with 
paste,  and  bake  one  hour.  Turn  it  out,  and  serve  with  good 
gravy,  white  sauce,  or  tomato  sauce. 

Lancashire  Boiled  Potatoes  (Ingredients— Potatoes,  Id.). 
— Scrape  some  potatoes  and  put  them  on  the  fire  in  cold 
water  until  tender  enough  for  a fork  to  pierce  them. 
Pour  off  every  drop  of  water,  and  sprinkle  them  with  a little 
salt.  Cover  the  saucepan,  and  place  it  by  the  fire  until 
the  potatoes  are  sufficiently  tender.  Shake  the  saucepan 
occasionally  to  prevent  the  potatoes  from  burning. 

Banana  a la  Francaise  (Ingredients — One  Banana,  l|d.  ; 
Butter,  etc.,  l|d.). — Choose  one  that  is  not  quite  ripe,  peel 
and  split  it  down  the  middle,  fry  slightly  in  fresh  butter  or 
the  very  best  olive  oil.  Serve  with  cream. 
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French  Roll,  Cress,  and  Egg  Sandwich  ( Ingredients — 
Roll,  Id. ; Cress,  Eggs,  etc.,  2d.). — Cut  four  rounds  from  a 
French  roll,  butter  them  and  sprinkle  a little  salt,  add  the 
yolk  and  white  of  one  hard-boiled  egg  in  rings,  then  a layer 
of  small  cress,  then  one  more  round  of  the  roll  as  a cover. 

DINNER  No.  7. 

Filet  de  Merlnche  Lavalliere  {Ingredients — Haddock, 
4d.  : Egg,  etc.,  5d.). — Take  one  fair-sized  haddock,  split  it 
and  remove  the  backbone,  turn  it  half  over  and  skin  it,  cut 
it  into  fillets,  take  the  greatest  care  that  no  fin  bones  are  left 
on,  trim  very  neatly.  Beat  up  one  egg  with  a little  water, 
and  pepper  and  salt  to  taste,  dip  the  fillets  in  this  mixture, 
breadcrumb  them  thoroughly,  lay  them  in  the  frying  basket, 
and  plunge  it  into  a stewpan  containing  enough  boiling 
lard  or  fat  to  cover  the  fish  entirely.  Shake  the  basket 
from  time  to  time,  sprinkle  with  a little  salt,  and  take  the 
fillets  out  when  they  are  a pretty  gold  colour.  Dish  on  a 
fish  paper  in  a circle,  with  fried  parsley  in  the  centre,  and 
half  a lemon  cut  in  two  on  a plate ; hand  with  it  some 
rolled  slices  of  very  thin  bread  and  butter. 

Roast  Shoulder  of  Mutton  a l’Espagnole  {ingredients— 
Half  of  the  other  half  of  the  Shoulder,  9d.  ; Tomatoes, 
Potatoes,  and  Egg,  5d.). — Roast  the  other  half  of  the 
shoulder  of  mutton  very  carefully.  Warm  half  a tin  of 
tomato  purde,  spread  it  on  a very  hot  dish,  dish  the  mutton 
on  it,  and  pour  round  some  good  gravy.  Boil  some  potatoes, 
dip  them  into  egg,  breadcrumb  them,  fry,  and  arrange 
round  the  dish. 

Tartine  aux  Confitures  de  Framboise  {Ingredients — Two 
Eggs,  2d. ; Milk  and  Cream,  7d. ; Jam,  etc.,  4d.). — Mix  the 
yolks  of  two  eggs  with  one  and  a half  dessertspoonful  of  fine 
flour  and  the  same  of  rice  : the  ingredients  must  be  quite 
smooth.  Add  one  dessertspoonful  of  castor  sugar,  one  coffee- 
cupful  of  new  milk,  a small  pinch  of  salt,  and  a quarter  of 
a pint  of  cream.  Whisk  the  whites  of  the  eggs  until  they 
are  a stiff  froth,  and  add  them  last ; beat  all  together  for  five 
minutes,  and  then  put  the  mixture  on  to  two  flat  plates 
previously  buttered.  Bake  in  a quick  oven  until  set  and 
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just  browned.  Spread  some  raspberry  or  other  jam,  marma- 
lade, or  honey  over  one  of  the  cakes,  placing  the  second  cake 
on  the  top  with  the  side  that  is  brown  uppermost.  When 
the  cakes  are  cold,  cut  t/liem  into  sandwiches,  and  sift 
castor  sugar  over  them  and  serve. 


DINNER  No.  8. 

Mutton  a la  Richelieu  [Ingredients — The  other  half  of  the 
Mutton,  9d. ; | lb.  Bacon,  4^d.  ; Potatoes,  etc.,  3d.). — 
Slice  the  bacon  and  fry  it  lightly.  Cut  the  rest  of  the 
mutton  into  slices,  and  fry  them  in  the  bacon  fat.  When 
done,  place  on  a very  hot  dish.  To  the  gravy  in  the  frying  pan 
add  two  tablespoonsful  of  vinegar,  one  of  Worcester,  one  of 
Yorkshire  relish,  one  teaspoonful  of  made  mustard,  one  salt- 
spoonful  of  salt,  one  dessertspoonful  of  castor  sugar,  pepper 
and  cayenne  to  taste.  Mix  thoroughly  with  the  bacon  fat, 
pour  this  over  the  mutton,  place  boiled  potatoes  round  the 
dish,  and  serve  immediately.  Any  scraps  of  meat  or  trim- 
mings can  be  used  in  this  way.  An  excellent  dish. 

Rolls  Stuffed  with  Mince  ( Ingredients — Rolls,  2d.;  Pickles, 
Cress,  etc.,  3|d.). — Chop  fine  any  cold,  roast,  or  boiled  meat, 
game,  or  poultry  you  have,  or  any  fish.  Add  a little  flour, 
pepper  and  salt  to  taste,  and  sufficient  gravy  to  make  the 
mince  rather  thin  ; add  some  finely-minced  mixed  pickles. 
Boil  well  for  fifteen  minutes.  Have  ready  two  dinner  rolls, 
scoop  out  the  centre,  after  cutting  off  the  top,  and  before 
the  mixture  is  quite  cold  fill  the  rolls  ; add  a few  more 
pickles  at  the  top.  Replace  the  top,  and  serve  on  a bed  of 
mustard  and  cress. 

Tutti  Frutti  [Ingredients — Sponge  Cakes,  3d. ; three 
Eggs,  3d.  ; other  ingredients,  6d.).— Soak  three  sponge 
cakes  in  one  wineglassful  of  sherry  or  orange  wine.  Place 
them  in  a glass  dish,  and  pour  some  jam  over  them.  Take 
three  eggs,  and  with  the  yolks  make  a custard,  whipping 
tho  whites  until  quite  stiff.  Pour  the  custard  over  the 
cakes  and  jam,  then  the  whites  on  the  top  of  all.  Make 
a pretty  pattern  on  tho  top  of  the  whites  with  shreds  of 
mixed  peel,  and  over  the  whole  scatter  hundreds  and 
thousands. 
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Emergency  Egg  Savoury  (Ingredients — Egg,  Id. ; Butter, 
Id.). — The  yolk  and  white  of  one  egg,  and  one  ounce  of 
butter  clarified ; beat  together  thoroughly,  and  stir  over  the 
fire,  taking  care  to  stir  always  in  the  same  direction,  until 
quite  amalgamated.  Have  ready  a round  or  square  of 
crisp  hot  toast  made  from  either  brown  or  white  bread, 
butter  it,  place  the  mixture  on  the  toast,  season  with  salt 
and  pepper,  and  serve  as  hot  as  possible. 

DINNER  No.  9. 

Waste-not,  Want-not  Soup  ( Ingredients — Egg,  Id. ; 1|  lb. 
Meat,  10|d.  ; Bones,  3d.  ; Vegetables,  etc.,  4|d.). — Get 
from  your  butcher  one  pound  of  ends  and  trimmings  of 
meat  and  some  hones  ; place  them  in  a saucepan,  covering 
well  with  water.  Put  in  any  raw,  also  cooked,  vegetables 
you  have,  celery  and  lettuce  stalks,  rinds  of  bacon  and 
bacon  hones,  scraps  of  bread  and  toast,  a good  seasoning 
of  herbs,  salt  and  pepper  to  taste,  any  scraps  of  poultry  and 
veal  you  have,  some  rice,  and  minced  parsley.  Simmer 
all  gently  for  three  hours,  removing  the  fat  occasionally,  and 
adding  water  when  required.  Strain  through  a cullender, 
and  serve  veiy  hot.  Poach  one  or  more  eggs,  and  add  them 
after  the  soup  is  in  the  tureen. 

Coquilles  de  Poisson  (to  use  up  cold  fish)  ( Ingredients — 
Cream  and  Milk,  3d. ; Butter,  etc.,  2d.). — Melt  a bit  of 
butter  in  a small  saucepan,  and  mix  it  thoroughly  with  one 
tablespoonful  of  flour  ; add  as  much  milk  as  will  make  the 
quantity  of  sauce  you  require,  pepper  and  salt  to  taste,  and 
if  liked  a pinch  of  grated  nutmeg.  Stir  on  the  fire  until 
the  sauce  is  the  consistency  of  cream,  then  add  the  fish 
you  have,  freed  from  skin  and  bone.  Stir  in  two  table- 
spoonsful  of  cream,  and  fill  some  scallop-shells  (silver  or 
plated  are  best,  but  fireproof  china  will  do  very  well)  with 
these  ingredients,  cover  each  with  breadcrumbs,  and  place 
in  the  oven  just  long  enough  to  bi’own.  Cayenne  in  a less 
quantity  may  be  substituted  for  nutmeg,  and  instead  of 
cream  the  yolk  of  one  egg  beaten  up  with  the  juice  of  half 
a lemon.  Eggs  may  be  dressed  in  the  same  way,  also  with 
curry  sauce  j so  may  any  scraps  of  meat,  game,  or  poultry. 
Equally  good  cold. 


THREE-SHILLING  DINNERS. 


39 


Choux  aux  Saucisses  (Ingredients — | lb.  Sausages,  5d.  ; 
Greens,  etc.,  3d.). — Boil  some  greens ; mince  them  and 
drain  well ; put  them  into  an  enamelled  stewpan,  with 
enough  new  milk  and  butter  to  moisten  them  (if  you 
have  any  cream,  use  that).  Add  white  pepper  and  salt  to 
taste.  Stir  well  together  over  the  fire  until  very  hot.  Have 
ready  some  sausages,  nicely  fried.  Arrange  the  greens  in  a 
mound  in  the  centre  of  an  entree  dish,  and  garnish  with 
the  sausages. 

Anchovy  Sauce  and  Egg  Toast  (. Ingredients — Eggs,  2d.  ; 
Butter,  etc.,  2d.). — Boil  hard  two  eggs ; mix  with  them  one 
dessertspoonful  of  Burgess’s  anchovy  sauce,  just  enough  to 
flavour  them  and  give  them  a little  colour ; pass  the  mixture 
through  a sieve ; serve  on  very  hot  rounds  of  buttered  toast. 
You  can  also  serve  with  the  same  sauce  as  you  use  for 
“ Scotch  Woodcock.  ” 

DINNER  No.  10. 

Quickly  Made  Oyster  Soup  ( Ingredients — Six  Oysters,  9d. ; 
Milk,  etc.,  4d.). — Take  two  toast  biscuits  (English),  pound 
finely,  and  mix  with  half  a pint  of  water ; add  half  a pint 
of  new  milk,  one  ounce  of  butter,  salt  and  ground  white 
pepper  to  taste.  Bring  to  the  boil,  add  the  oysters,  and 
serve  as  hot  as  possible.  A few  drops  of  lemon  may  be 
added  if  liked. 

Curried  Meat  and  Potato  Rissoles  (Ingredients — Eggs,  3d.; 
Potatoes,  etc.,  4ch). — Chop  any  cold  meat,  game,  or  poultry 
you  have,  and  mix  with  it  half  a pound  of  mashed  potatoes, 
one  hard-boiled  egg  minced  fine ; add  lemon  juice,  salt  and 
pepper  to  taste,  one  dessertspoonful  of  curry  powder  (more 
if  liked),  chopped  parsley,  and  shallot  or  onion.  Mix  with 
the  yolk  and  white  of  one  egg  beaten  separately,  the  white 
being  beaten  to  a stiff  froth.  Make  the  mixture  into  ris- 
soles about  two  inches  long,  roll  them  in  the  yolk  of  one 
egg,  and  brown  for  three  minutes  before  the  fire  in  a Dutch 
oven.  Pile  crisply  fried  parsley  in  the  centre  of  the  dish 
on  a napkin,  and  serve  at  once. 

Savoury  Kidney  (Ingredients — Spanish  Onion,  Id.  ; Kid- 
ney, 3|d. ; Butter,  etc.,  3|d.). — Take  a Spanish  onion,  peel 
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and  split  it  down  the  centre,  cutting  from  the  middle  a 
hit  the  size  of  a sheep’s  kidney.  Mix  some  salt,  pepper, 
cayenne,  minced  parsley,  and  butter  together ; spread  on 
the  kidney ; put  it  into  the  onion  ; tie  the  sides  together  ; 
place  it  in  a dish  with  a small  piece  of  butter  ; bake  in  the 
oven  until  the  onion  is  tender.  Take  the  bit  of  onion  that 
you  cut  out,  shred  it,  brown  in  a little  butter,  and  garnish 
with  them.  Serve  the  kidney  on  a round  croitton  of  fried 
bread.  This  dish  is  very  good  with  the  addition  of  a round 
of  fried  bacon  on  the  croUton,  with  the  kidney  and  onion  on 
the  top. 

/ 

Omelette  aux  Epinards  {Ingredients— 1 lb.  Spinach,  3d.  ; 
2 Eggs,  2d. ; Cream  and  Butter,  3d.). — Pick  carefully  and 
wash  one  pound  of  spinach.  Put  two  ounces  of  fresh  butter 
in  an  omelette  pan.  When  hot,  add  the  spinach,  a little 
salt  and  white  pepper.  Beat  up  two  eggs  with  one  table- 
spoonful of  sweet  cream  and  a pinch  of  salt ; add  this  to 
the  spinach,  and  finish  as  for  an  ordinary  plain  omelette. 


DINNER  No.  11. 

Red  Mullet  Fried  a l’Anglaise  {Ingredients — Red  Mullet, 
Is.;  other  ingredients,  3d.). — Flour  and  salt  the  mullet 
(often  called  “ The  Woodcock  of  the  Sea  ”),  and  fry  crisply 
in  oil.  To  the  oil  add  in  equal  quantities  chopped  rosemary, 
garlic,  and  flour,  with  two  tablespoonsful  of  vinegar.  Boil 
this  mixture ; when  cold  pour  over  the  fish,  and  serve. 

Alexandra  Pork  Cutlets  {Ingredients — 4 lb.  Fore  Loin 
of  Pork  at  8d.  = 2s.  8d.  : it  makes  three  dishes ; two  at 
1|  lb.  = Is. ; one  at  1 lb.  = 8d.  Pork,  Is. ; Potatoes,  etc.,  3d.). 
— Divide  three  pounds  of  the  pork  into  two  pieces ; cut 
it  into  neat  cutlets,  trim  carefully,  and  grill  them.  Serve 
them  in  a very  hot  dish  with  anchovy  sauce  in  the  centre, 
thickened  until  it  is  the  consistency  of  a puree.  Dish  the 
cutlets  against  this.  Cut  some  cold  potatoes  with  a cutter 
into  balls,  egg  and  breadcrumb  them,  fry  a golden  brown, 
and  serve  round  the  cutlets. 

Rice  h la  Chasseur  {Ingredients — Shrimps,  2d. ; other 
ingredients,  4d.). — Shell  very  carefully  some  shrimps;  heat 
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them  in  a saucepan  with  a sauce  made  of  flour,  milk,  cream, 
and  butter,  flavoured  to  taste  with  cayenne  and  mace  (if 
liked).  Pour  the  sauce  and  shrimps  into  the  centre  of  a 
very  hot  dish,  put  some  boiled  rice  round  as  a border,  and 
serve  as  hot  as  possible  with  thin  bread  and  butter. 


DINNER  No.  12. 

Batter  Cream  Soup  (Ingredients — Eggs,  2d.  ; Stock,  etc., 
5d.). — Mix  two  tablespoonsful  of  flour  with  enough  water 
to  make  as  thick  a batter  as  you  can  stir ; add  two  eggs, 
and  stir  well.  Have  ready  some  boiling  stock  which  is 
seasoned  and  strained ; pour  it  into  the  batter,  stirring  all 
the  time ; set  it  over  the  fire  to  boil  for  a few  minutes,  and 
serve. 

Trocadero  Cutlets  ( Ingredients — Pork,  Is. ; Paste,  etc., 
5d.). — The  other  one  and  a half  pound  of  pork  cutlets.  Spread 
them  with  shrimp  paste;  dip  them  in  egg,  then  breadcrumbs, 
and  fry  a delicate  golden  colour.  Dish  the  cutlets  against 
mashed  potato,  and  serve  very  hot. 

Apple  Custard  Pie  ( Ingredients — Eggs,  2d. ; Apples,  etc., 
10d.). — One  cupful  of  stewed  apples,  two  ounces  of  castor 
sugar,  two  eggs,  three-quarters  of  a pint  of  milk.  Make  the 
stewed  apple  very  sweet ; let  it  cool ; beat  the  eggs  lightly, 
and  mix  the  yolks  with  the  apple ; season  with  nutmeg ; then 
stir  in  the  milk,  beat  and  add  the  whites,  fill  the  crust  with 
which  the  pie  dish  is  lined  with  the  mixture,  and  eat 
without  a cover. 


DINNER  No.  13. 

Beauty  of  Hebron  Soup  ( Ingredients — Milk,  2d.;  Vege- 
tables, 5|d.  ; Bacon,  Butter,  etc.,  3d.). — Boil  one  pint  of 
milk  with  two  onions  and  one  stick  of  celery.  Boil  six 
Beauty  of  Hebron  potatoes  until  they  are  quite  soft  (they 
are  most  excellent  potatoes ; they  boil  well,  but  steam  better); 
mash  them  fine  and  light ; add  the  boiling  milk,  pepper 
and  salt  to  taste,  one  tablespoonful  of  butter.  Rub  through 
a sieve,  and  serve  immediately  as  hot  as  possible,  with 
crotUons  of  fried  bread  and  hot  boiled  bacon  cut  into  dice 
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the  same  size  as  the  crodtous.  Any  cold  bacon  warmed 
will  do.  An  excellent  soup. 

Pork  and  Apple  Balls  or  Cutlets  (Ingredients— The  other 
pound  of  Pork,  8d. ; Eggs,  Milk,  Butter,  4d. ; Apple,  Pace, 
etc.,  2d.). — Take  the  remains  of  the  pork  (chop  it  finely), 
one  apple  finely  minced,  one  cupful  of  boiled  rice,  sage  and 
onion,  salt  and  pepper  to  taste,  one  egg,  half  a cupful  of 
milk,  and  two  tablespoonsful  of  butter.  Let  the  milk  boil 
before  adding  the  seasoning  and  meat ; when  almost  cold, 
add  the  egg ; shape  into  balls  or  cutlets ; dip  into  egg, 
then  breadcrumbs ; fry  a nice  colour’ ; put  fried  parsley 
in  the  centre  of  the  dish,  and  serve. 

Golden  Mount  Potatoes  (Ingredients—  Egg,  Id. ; Potatoes 
and  Milk,  3d.). — Add  to  two  cups  of  cold  mashed  potatoes, 
sufficient  hot  milk  to  make  the  potatoes  soft  enough  to  form 
into  shape ; pile  on  a well-buttered  plate,  and  smooth  with 
the  blade  of  a knife  into  a pyramid  ; cover  with  the  yolk  of 
one  egg ; sift  breadcrumbs  over  the  whole ; brown  a light 
golden  colour  in  a very  hot  oven,  and  serve  very  hot.  This 
dish  is  excellent  cold. 

Freeman’s  Strawberry  Pudding  (Ingredients — One  packet 
of  Freeman’s  Strawberry  Pudding  Powder,  4d.  ; Milk, 
Butter,  Sugar,  3gd.). — Empty  the  contents  of  one  packet 
of  Freeman  & Hildyard’s  strawberry  pudding  powder  into 
a basin,  and  mix  very  smoothly  with  three  tablespoonsful 
of  cold  milk.  _ Boil  the  remainder  of  one  pint  of  milk  with 
two  ounces  of  sugar  and  a bit  of  butter,  and  while  boiling 
pour  the  cold  mixture  into  the  boiling  milk.  Stir  quickly 
while  pouring,  and  continue  until  perfectly  smooth.  Boil 
two  minutes.  If  liked  thinner,  add  more  boiling  milk. 
Excellent  cold.  No  house  should  be  without  this  excellent 
powder,  which  is  also  made  flavoured  with  raspberry,  peach, 
nectarine,  vanilla,  lemon,  almond,  and  chocolate. 

DINNER  No.  14. 

Duck  a la  Venetienne  (Ingredients — One  Duck,  3s.  6d. — 
makes  two  dishes  at  Is.  9d.;  Butter  and  Egg,  2d.;  Maccaroni, 
etc.,  5d.). — Roast  a duck  carefully ; baste  well.  It  will  take 
from  twenty-five  minutes  to  half  an  hour  to  cook.  Stuff  it 
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with  sage  and  onions  in  the  proportion  of  two  ounces  of 
breadcrumbs,  five  sage  leaves,  two  large  onions,  one  ounce 
of  butter,  one  egg,  salt  and  pepper  to  taste.  Fill  the  duck ; 
secure  both  ends  with  string;  cook  some  maccaroni  until 
it  is  tender  ; add  to  it  some  very  good  brown  gravy ; arrange 
round  the  duck,  and  serve  very  hot. 

Stewed  Potatoes  au  Gratia  ( Ingredients — Potatoes,  Id. ; 
Cheese,  etc.,  3d.). — Cut  some  boiled  potatoes  while  they  are 
still  warm  into  medium-sized  pieces ; cover  them  with  hot 
milk  ; add  white  pepper  and  salt  to  taste  and  some  butter. 
Simmer  in  the  milk  ten  minutes.  Have  ready  some  china 
or  paper  ramequin  cases,  or  small  tins ; fill  them  with  the 
potatoes ; cover  with  a thick  layer  of  breadcrumbs,  with  a 
layer  of  grated  Parmesan  over  that  again.  Bake  a delicate 
brown,  and  serve  in  the  cases. 

Bread,  Toast,  or  Roll  Pudding  (Ingredients — Milk,  Butter, 
and  Sugar,  2|d.  ; Currants,  l|d.).- — Scraps  of  any  or  all  of 
the  above ; put  them  into  a bowl  and  pour  boiling  milk  over 
them ; stand  imtil  quite  soaked,  then  beat  the  pieces  up 
with  a fork  ; add  butter  or  dripping,  some  Demerara,  and 
a few  currants ; mix  well ; put  the  mixture  into  a greased 
bowl,  tie  a floured  cloth  over  the  top,  and  boil  for  one  hour. 


DINNER  No.  15. 

A Delicious  Duck  Pudding  (Ingredients — The  other 
remains  of  the  Duck,  Is.  9d. ; Mushrooms,  2d. ; Butter, 
Maccaroni,  etc.,  4|d.). — Take  the  remains  of  the  duck,  cut 
it  into  neat  pieces,  season  to  taste ; dredge  with  flour  ; put 
it  into  a basin.  Stew  some  mushrooms  in  butter ; cut  one 
onion  in  shreds,  and  also  fry  in  butter ; boil  some  maccaroni 
until  tender.  Place  all  these  in  the  basin  with  the  duck  ; 
add  some  good  gravy,  salt  and  pepper  to  taste  ; cover  with 
a thin  paste ; steam  an  hour  and  a half ; send  to  table  in 
the  basin  it  was  cooked  in,  with  a napkin  pinned  round  it. 
If  you  have  any  remains  of  chicken  or  rabbit,  they  may  be 
added  to  it. 

Boiled  Cucumber  (Ingredients — One  Cucumber,  2d.). — 
Boil  one  cucumber,  and  serve  it  with  the  duck  pudding. 
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A boiled  cucumber  is  far  better  eating  than  a vegetable 
marrow. 

Dried  Haddock  (. Ingredients — Haddock  and  Butter,  6|d.). 
— Put  it  in  a frying  pan,  with  sufficient  water  to  cover  it ; 
let  it  boil ; place  it  on  a drainer  until  thoroughly  drained  ; 
put  it  before  the  fire,  with  a good  piece  of  butter  on  it. 

DINNER  No.  16. 

Quickly  Made  Mulligatawny  Soup  (. Ingredients — One  tin 
of  Gravy  Soup,  7d. ; Vegetables,  Rice,  and  Paste,  4d.). — Take 
one  tin  of  gravy  soup ; mix  into  some  of  it  very  smoothly 
one  tablespoonful  of  Captain  White’s  mulligatawny  paste 
( more  if  liked) ; add  this  to  the  remainder  of  the  soup  ; set 
it  on  the  fire  in  a saucepan ; throw  into  it  any  vegetables 
chopped  into  pieces,  bread  cut  into  dice,  and  any  scraps 
of  poultry  or  white  meat  you  happen  to  have ; warm 
it  thoroughly,  and  serve  as  hot  as  possible  with  boiled  rice 
on  a plate.  This  is  a very  good  soup  at  all  seasons,  especially 
in  the  winter,  and  as  it  only  takes  a very  short  time  to 
make,  about  seven  minutes,  it  is  often  of  great  use  in  dressing 
up  a dinner  in  a hurry.  The  tins  of  soup  should  be  kept 
ready  for  an  emergency.  Any  kind  of  soup  can  be  treated 
in  the  same  way. 

Barcelona  Pigeon  ( Ingredients — Pigeon,  Is.  4d. ; other  in- 
gredients, 6d.). — Take  a pigeon;  cut  it  into  six  pieces;  put 
them  into  a stewpan  with  a little  water,  a sprig  of  dried 
herbs,  one  carrot,  one  onion;  when  tender,  remove  the 
herbs,  season  to  taste,  thicken  some  gravy,  and  pour  it  over 
the  pigeon.  Garnish  with  broiled  mushrooms,  each  one  being 
put  upon  a croiUon  of  fried  bread. 

Eggs  a la  Heine  (Ingredients— Two  Eggs,  2d.  ; Butter, 
etc.,  Id.). — Take  two  tin  patty  pans,  butter  thoroughly, 
break  one  egg  into  each,  put  a small  piece  of  butter  on  each 
egg,  dust  with  salt  and  pepper  (cayenne  also  if  liked),  and 
a little  chopped  parsley.  Bake  in  the  oven. 

DINNER  No.  17. 

Spanish  Way  of  Serving  Cod  (Ingredients — 1 Id.  Cod,  6d. ; 
Tomato  Sauce,  etc.,  6d.).— Soak  salt  cod  in  plenty  of  water 
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for  twenty-four  hours ; boil  in  plenty  of  water ; when  clone, 
flake  the  flesh  and  set  it  aside;  slice  into  shreds  two 
onions  ; fry  them  in  salad  oil  until  they  begin  to  colour ; add 
a dash  of  pepper,  half  a bottle  of  tomato  sauce,  and  the 
fish.  Shake  the  saucepan  occasionally,  and  simmer  two 
hours  over  a very  slow  fire. 

Mutton  Cutlets  aux  Oignons  Glaces  {Ingredients — 2|  lb. 
best  end  Neck  of  Mutton,  2s.  Id. ; for  two  dishes  = Is.  |d.  ; 
Button  Onions,  etc.,  4d.). — Trim  some  small  button  onions, 
such  as  are  used  for  pickling ; put  them  into  a well-bnttered 
saucepan,  and  sprinkle  well  with  castor  sugar.  Shake  the 
saucepan  gently,  and  as  soon  as  they  begin  to  colour  moisten 
with  a little  stock ; add  salt,  and  let  them  stew  gently  until 
well  coloured.  Put  them  in  the  centre  of  the  dish,  and  serve 
plain  broiled  or  breadcrumbed  mutton  cutlets  round  them. 

Pain  au  Fromage  {Ingredients — Two  Eggs,  2d. ; Cheese, 
2d. ; other  ingredients,  3gd.). — One  small  cupful  of  milk,  a 
little  salt,  pepper,  cayenne,  minced  parsley,  and  two  ounces 
of  grated  Parmesan.  Mix  thoroughly ; then  add  two  well- 
beaten  eggs.  Have  ready  a greased  baking  tin;  bake  ten- 
minutes  in  a hot  oven.  Brown  gravy  may  be  served  with 
this  dish. 


DINNER  No.  18. 

Rice  Soup  a la  Conroy  {Ingredients— Two  Eggs,  2d. ; 
Onions,  Id. ; Butter,  etc.,  4d.). — Put  two  ounces  of  rice  in  a 
sufficient  quantity  of  water ; add  some  onions ; let  them  boil 
together  well ; put  in  some  butter  and  sliced  bread,  pepper 
and  salt  to  taste,  and  a little  bit  of  lemon  peel ; let  all  boil 
together  until  done ; then  add  the  yolks  of  two  eggs  well 
beaten  ; stir  them.  Do  not  let  the  soup  boil  after  the  eggs 
are  put  in.  A little  vinegar  is  an  improvement. 

Mutton  Cutlets  aux  Choux  de  Bruxelles  {Ingredients — 
The  rest  of  the  Mutton,  Is.  gd. ; Sprouts,  Id. ; Butter,  etc., 
2|d.). — Broil  the  rest  of  the  cutlets  carefully;  serve  round 
Brussels  sprouts,  cooked  as  follows : — Trim  some  sprouts 
neatly  and  wash  them  ; put  them  to  boil  in  plenty  of  salted 
water ; when  almost  done,  strain  and  dry  them  in  a cloth  ; 
put  them  in  a saucepan  with  a good-sized  piece  of  butter, 
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pepper  and  salt  to  taste,  and  if  liked  a few  drops  of  lemon 
juice  or  grated  nutmeg ; toss  them  gently  on  the  fire  until 
they  are  quite  cooked. 

Excellent  Orange  Pudding  ( Ingredients — Two  Eggs,  2d. ; 
three  Oranges,  3d. ; Milk,  2d. ; Cornflour,  Id.). — Take  juicy 
oranges,  slice  and  sugar  them,  have  one  pint  of  good  milk, 
boil  it,  add  one  tablespoonful  of  American  cornflour,  and 
the  yolks  of  two  well-beaten  eggs.  While  hot  pour  over  the 
oranges,  mix  thoroughly,  beat  the  whites  of  the  eggs  very 
lightly,  and  pour  on  the  top ; set  in  the  oven  to  brown.  To 
be  eaten  hot  or  cold. 

Broiled  and  Devilled  Toast  with  Poached  Egg  {Ingredients 
— One  Egg,  Id. ; other  ingredients,  4d.). — Toast  a round  of 
bread  a quarter  of  an  inch  thick.  Mix  in  a very  hot  plate 
one  ounce  of  butter,  a quarter  of  a teaspoonful  of  cayenne 
(more  if  liked),  one  teaspoonful  of  made  mustard,  and  the 
same  of  Yorkshire  relish.  Spread  this  mixture  over  the 
toast.  Poach  the  egg,  place  it  on  the  top  of  the  devilled 
toast,  and  serve  immediately. 

DINNER  No.  19. 

' Pickled  Halibut  {Ingredients — 1 lb.  Halibut,  8d. ; Vine- 
gar, etc.,  Id.). — Take  one  pound  of  Halibut,  boil  it,  and 
let  it  get  cold ; then  put  it  in  a bowl,  and  pour  over  it 
hot  vinegar,  in  which  a little  cayenne  and  a blade  of  mace 
have  been  boiled.  Let  it  stand  two  days  before  using. 

Beef  or  any  other  Meat  and  Potato  Shavings  {Ingredients 
— Potatoes,  etc.,  5d.). — A couple  of  slices  of  any  cold  roast 
or  boiled  meat  you  have ; make  a thin  batter,  and  season  it 
with  salt  and  pepper  to  taste ; pare  some  potatoes  as  thin 
as  possible,  like  wood  shavings  ; fry  them  in  the  batter 
until  gold  colour,  and  lay  them  on  the  slices  of  meat  which 
you  have  broiled.  If  preferred,  the  meat  may  be  egged 
and  breadcrumbed.  Serve  with  clear  gravy,  with  a little 
Worcester  and  Harvey  mixed  with  it. 

Haricot  Beans  and  Bacon  {Ingredients — h lb.  Bacon, 
4^d.  ; Beans,  etc.,  Id.). — Take  a quarter  of  a pint  of 
cooked  haricot  beans,  half  a pound  of  bacon,  white  pepper, 
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salt,  and  mustard  to  taste;  cut  the  bacon  into  small  square 
pieces;  make  a frying  pan  hot  over  the  fire,  throw  in  the 
pieces  of  bacon,  and  keep  them  moving  until  nicely  browned  ; 
then  add  the  beans  and  stir  with  a fork  over  the  fire  until 
they  have  absorbed  the  bacon  dripping  and  are  quite  hot ; 
add  seasoning  to  taste ; turn  on  to  a hot  dish,  and  serve 
directly. 

Orange  Sticks  (. Ingredients — Two  Eggs,  2d. ; two  Oranges, 
2d. ; Cream,  Vanilla,  Sugar,  and  Flour,  5d.). — Beat  two 
eggs  until  they  are  white,  add  to  these  their  weight  in 
castor  sugar,  the  same  of  flour,  and  the  juice  and  half  the 
peel  of  two  oranges ; stir  well ; butter  a large  sheet  of  tin  ; 
spread  on  it  the  mixture  in  very  thin  cakes,  about  the  size 
of  the  inside  of  a saucer  ; bake  a light  golden  colour.  While 
still  warm  roll  on  a wooden  roller,  from  which  they  will 
easily  be  detached.  Put  some  whipped  cream  flavoured 
with  vanilla  in  the  centre  of  a glass  dish,  arrange  the  orange 
sticks  round  it,  sprinkling  some  castor  sugar  over  them. 

Omelette  a la  Devonshire  (. Ingredients — Four  Eggs,  4d. 
Milk,  Id.  ; other  ingredients,  2|d.). — Beat  the  yolks  of  four 
eggs  until  almost  white,  and  the  whites  for  the  same  time, 
then  heat  the  two  together  for  five  minutes ; after  adding 
one  teacupful  of  milk,  one  dessertspoonful  of  flour,  pepper 
and  salt,  a few  drops  of  lemon  juice,  one  onion  cut  into 
four  pieces,  and  some  chopped  parsley,  beat  thoroughly. 
Put  enough  fat  in  a frying  pan  to  cover  the  bottom ; when 
just  on  the  boil  take  out  the  onion,  pour  the  mixture  into  a 
pan,  and  hold  it  over  a clear  fire  until  done. 


DINNER  No.  20. 

Sausages  en  Rohe  de  Chambre  ( Ingredients — § lb.  Sau- 
sages, 5d. ; Potatoes,  etc.,  3d.). — Mash  three-quarters 
of  a pound  of  potatoes  quite  smoothly  with  milk  and 
dripping  (butter  if  you  can  afford  it).  Have  ready  half  a 
pound  of  sausages  (if  you  put  them  in  boiling  water,  they 
do  not  require  pricking  and  take  fifteen  minutes  to  cook). 
Wrap  up  each  sausage  in  mashed  potato,  to  make  them 
look  like  rolls  ; put  a bit  of  butter  or  some  dripping  on  each, 
and  bake  in  the  oven  or  before  the  fire,  or  fry  until  a good 
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brown.  If  fried,  the  greatest  care  must  be  used  in  taking 
them  out,  or  the  sausages  and  the  mashed  potatoes  will  part 
company.  This  is  an  excellent  way  of  cooking  sausages. 
Curry  powder  can  also  be  added  to  the  mashed  potatoes, 
which  makes  a nice  variety. 

Mrs.  A.’s  Curry  (Ingredients — Onions,  3d. ; Rice,  etc.,  4d.). 
—Any  cold  meat,  game,  or  poultry  you  have.  Rub  some 
curry  powder  into  the  meat,  fry  lightly  in  butter,  put  the 
meat  into  a stewpan  with  three  fair-sized  onions  cut  into 
slices,  and  also  fried  in  butter  ; add  sufficient  milk  instead 
of  stock  ; let  it  simmer  three  or  four  hours.  A teaspoonful 
of  chutnee  or  half  an  apple  stewed  with  it  is  a great  im- 
provement. Serve  with  carefully  boiled  rice. 

Croute  aux  Huitres  (Ingredients — Six  Oysters,  9d.  ; | lb. 
Ham,  6d.  ; | lb.  Bacon,  2|d. ; Bread,  etc.,  3|d.). — With  a 
cutter  stamp  out  some  rounds  of  bread  the  size  of  a crown 
piece  (smaller  if  liked),  and  about  a quarter  of  an  inch  thick ; 
fry  in  hot  fat.  Cut  ham  and  bacon  the  same  size  as  the 
bread  (they  should  be  quite  thin) ; fry  them.  Spread  a 
little  anchovy  paste  mixed  with  cayenne  on  the  o'oiltes,  then 
the  bacon  and  ham  arranged  on  alternate  ci'odtons,  and  on 
the  top  of  each  one  roasted  oyster,  which  is  an  oyster  made 
quite  hot  all  through  ; add  a dash  of  cayenne  and  a little  of 
the  oyster  liquor,  and  serve  at  once  as  hot  as  possible.  A 
delicious  savoury. 


FOURSHILLING  DINNERS. 


“A  good  dinner  lubricates  business  and  the  wheels  of  domestic 
life.” 


DINNER  No.  1. 

Clear  Celery  Soup  (Ingredients — Stock,  4d. ; Celery,  2|d.). 

Boil  one  head  of  celery  in  stock.  When  done,  take  the 

best  pieces  and  slice  them  finely,  clarify  the  stock,  put  into 
it  the  shred  celery,  and  place  the  soup  by  the  side  of  the 
fire  until  the  time  of  serving. 
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Salmon  au  Bleu  (Ingredients — 1|  lb.  Tail  of  Salmon,  at 
Is.  9d.,  2s.  7gd.  [makes  two  dishes];  Broth,  Claret,  Herbs, 
7d.).  Buy  a pound  and  a half  of  tail  of  salmon.  Cut  a 
slice  from  it,  and  simmer  until  done  in  equal  quantities 
of  broth,  flavoured  with  herbs  and  vegetables,  and  claret. 

Gallimaufry  a la  Czar  (Ingredients — Egg,  Id.;  other  in- 
gredients [without  meat],  id.). — Half  a pound  of  cold  meat 
cut  into  fair-sized  pieces;  add  to  it  any  cold  vegetables, 
scraps  of  bacon  and  ham,  pieces  of  batter  and  suet  pudding, 
that  you  happen  to  have;  add  one  hard-boiled  egg,  and 
salt  to  taste,  one  eggspoonful  of  pepper,  one  teaspoonful  of 
castor  sugar,  one  tablespoonful  of  vinegar,  chopped  onion, 
pickles,  parsley,  and  some  flour.  Fry  all  in  hot  lard,  stir 
well  over  the  fire,  and  serve  at  once  as  hot  as  possible. 

Lemon  Pie  (Ingredients — Four  Eggs,  4d. ; Butter,  Sugar, 
and  Lemon,  4gd. ; other  ingredients,  5ch). — Four  ounces 
castor  sugar,  four  ounces  butter.  Melt  the  butter.  When 
cold  add  the  sugar ; beat  well  together  with  the  peel  of  one 
lemon  previously  boiled  and  pounded  in  a mortar  ; add  four 
eggs,  also  well  beaten,  and  a little  lemon  juice.  The  beating 
well  is  most  important.  Partly  line  a pie  dish  with  a fight 
crust,  pour  in  the  mixture,  and  bake  half  an  hour. 

DINNER  No.  2. 

Salmon  en  Papilotte  (Ingredients — The  rest  of  the 
Salmon,  Is.  3|d. ; Peas,  etc.,  4d.). — Take  the  remainder 
of  the  salmon ; cut  it  into  uniform  pieces ; season  with 
pepper  and  chopped  herbs.  Lay  each  piece  of  the  fish  in 
well -buttered  white  writing  paper,  twist  the  ends,  broil 
gently  over  a clear  fire  five  to  seven  minutes ; place  boiled 
peas,  that  have  been  boiled  with  butter  and  mint,  in  the 
centre  of  the  dish,  arrange  the  papilottes  against  the  peas, 
garnish  with  fried  parsley,  and  serve  with  anchovy  sauce 
in  a boat. 

Toad  in  a Hole  (Ingredients — Two  Eggs,  2d. ; Milk,  etc., 
4d.). — Make  a batter  of  milk,  two  eggs,  and  flour.  Lay  a 
little  of  it  at  the  bottom  of  a pie  dish  ; add  some  slices  of 
any  cold  meat  you  have,  mutton,  beef,  veal,  lamb,  pork. 
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Let  them  be  well  seasoned.  Add  mushrooms,  onion,  and 
shallot  chopped  fine.  Pour  the  remainder  of  the  batter  over 
the  meat ; bake  one  hour ; serve  very  hot  in  the  dish  it  was 
baked  in.  Care  should  be  taken  that  the  batter  is  quite 
smooth  ; the  flour  should  be  carefully  mixed  with  some  milk  ; 
then  add  the  eggs  well  beaten,  a little  salt ; then  stir 
all  together  for  five  minutes.  Mutton  cutlets  can  also  be 
used  in  this  way.  Steak  and  sheep’s  liver  make  an  excellent 
dish,  and  should  be  baked  an  hour  and  a half.  Sausages 
and  bacon  done  in  this  way  are  delicious,  and  a good  meal 
is  obtained  at  a small  cost. 

Stewed  Potatoes  ( Ingredients — Potatoes,  Butter,  etc.,  3d.). 
— Bub  a saucepan  with  a clove  of  garlic,  put  one  ounce  of 
butter  into  it,  and  when  melted  add  three  potatoes  peeled 
and  cut  into  quarters ; add  a little  hot  water,  salt  and 
pepper  to  taste,  and  the  juice  of  a quarter  of  a lemon.  Let 
all  stew  slowly  until  quite  done. 

Peach  Custards  ( Ingredients — One  packet  of  Freeman’s 
Peach  Pudding  Powder,  4d.  ; Milk,  3d.). — One  packet  of 
Freeman’s  peach  pudding  powder,  made  the  same  wav  as  the 
strawberry  pudding  (see  Dinner  No.  13,  p.  42),  but  with  moi’e 
milk.  Pour  into  custard  cups.  Delicious.  They  have  all 
the  aroma  of  fresh  fruit. 

Eggs  with  Asparagus  (Ingredients — Asparagus,  Is.  ; half 
of  it,  6d. ; two  Eggs,  2d. ; Butter  and  Cream,  4|d.). — Beat  the 
yolks  of  two  eggs  ; pass  them  through  a tammy  ; put  them 
into  a saucepan  with  butter,  pepper  and  salt,  a little  white 
sauce  or  cream.  Set  it  over  the  fire  and  stir  until  the  egg 
is  set.  Drop  into  it  the  heads  and  stalks,  cut  into  pieces, 
of  half  a bundle  of  cooked  asparagus.  Put  triangles  of  fried 
tread  round,  and  serve,  directly. 

DINNER  No.  3. 

Consomme  aux  Point  d’Asperges  (Ingredients— Other  half 
of  Asparagus,  6d. ; Clear  Soup,  6d.). — Put  the  heads  of 
asparagus  into  boiling  water  with  a little  salt  and  the  least 
bit  of  soda  ; boil  fifteen  minutes.  Have  ready  some  very 
good  clear  soup.  Take  the  asparagus  out  of  the  water, 
throw  them  into  the  soup,  and  serve  immediately. 
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Croustades  of  Marrow  a la  Kief  [Ingredients — Marrow 
Bone  [enough  for  twice,  10d.],  5d. ; Butter,  Parsley,  etc.,  2d.). 
— Take  the  marrow  carefully  out  of  a bone  of  a silver  side  of 
beef ; before  it  is  cooked,  wash  the  marrow  in  several  waters, 
and  soak  it  for  four  hours ; cut  two  rounds  of  bread  two  and 
a half  inches  thick  ; cut  it  with  a cutter  into  rounds  and 
diamonds  ; put  the  bread  in  a frying  pan,  and  fry  a delicate 
colour  in  boiling  fat.  When  the  marrow  is  thoroughly  soaked, 
put  it  into  a saucepan,  bring  it  to  the  boil,  and  drain  off  the 
water.  Beat  up  the  marrow  in  the  saucepan  with  a fork; 
add  pepper  and  salt  to  taste,  a squeeze  of  lemon  juice,  some 
finely  minced  parsley,  and  spread  the  mixture  on  the  fried 
croustades  ; serve  immediately  with  a little  butter  on  the 
top  of  each.  Marrow  cannot  be  eaten  too  hot ; if  allowed 
to  stand  and  get  cold,  it  is  quite  uneatable.  One  marrow 
bone  makes  two  pieces.  Use  one  bone  for  the  croustades , 
and  make  marrow  dumplings  of  the  rest  next  day. 

Lobster  Pudding  [Ingredients — Lobster,  Is.  ; Eggs,  2d.  ; 
Butter,  etc.,  4d.). — Get  a hen  lobster  ; boil  the  meat,  pound 
it  with  the  yolks  of  two  eggs,  three  ounces'  of  butter,  one 
handful  of  breadcrumbs,  pepper  and  salt  to  taste,  and  if 
liked  some  grated  nutmeg.  Boil  in  a mould  for  one  hour. 
Make  a sauce  of  the  coral  of  the  lobster,  bruised  with  one 
spoonful  of  water,  melted  butter,  and  a little  lemon  juice. 
Turn  the  pudding  out  of  the  mould,  pour  the  sauce  over  it, 
and  serve  very  hot.  Excellent  cold.  If  liked,  cutlets  can  be 
made  from  what  is  left.  Dip  in  egg  and  breadcrumbs,  fry 
a pretty  gold  colour,  garnish  with  fried  parsley,  and  serve. 

Rhubarb  ala  Marine  [Ingredients — Rhubarb,  3d.;  Lemon, 
Sugar,  and  Macaroons,  2|d. ; a quarter  of  tin  of  Devonshire 
Cream,  3d.). — Put  some  rhubarb,  which  has  been  carefully 
peeled,  into  water  ; add  lemon  juice,  simmer  until  soft,  and 
at  tho  last  add  castor  sugar  to  taste.  The  rhubarb  should 
be  cut  into  pieces  about  an  inch  and  a half  long ; grate  a 
little  of  the  rind  of  the  lemon  and  add  to  it.  When  ccld  pour 
the  Devonshire  cream  over  it,  and  hand  macaroons  with  it. 

Eggs  a la  Maitre  d’Hotel  [Ingredients — Two  Eggs,  2d. ; 
Parsley,  etc.,  -id.). — Cut  two  hard-boiled  eggs  in  slices;  toss 
them  in  butter  until  quite  hot ; add  pepper  and  salt  to 
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taste,  a little  finely  minced  parsley,  and  a few  drops  of  lemon 
juice. 


DINNER  No.  4. 

Fillets  of  Sole  in  Batter  ( Ingredients — Sole  [enough  for 
twice,  Is.  3d.],  7gd. ; Butter,  etc.,  6d.). — Have  a sole  filleted 
into  four  fillets,  and  instead  of  dipping  them  in  egg  and  bread- 
crumb dip  two  of  them  in  batter ; fry  a pretty  colour,  serve 
with  fried  parsley  in  the  centre  ar.d  anchovy  sauce,  to  which 
you  have  added  chopped  mushi’ooms,  in  a boat. 

Fried  Veal  Cutlets  with  Bacon  and  Potatoes  (Ingredients 
— 1 lb.  Veal  [enough  for  two  dishes,  Is.  2d.],  7d. ; Bacon  and 
Potatoes,  5d.). — Out  some  neat  cutlets  about  three-quarters 
of  an  inch  thick,  beat  with  a roiling  pin,  put  them  into 
a frying  pan  with  some  hot  butter  in  it,. and  fry  until  both 
sides  are  a nice  brown.  Serve  with  dice  of  fried  bacon  in 
the  centre  of  the  dish,  mixed  with  cold  potatoes  cut  into 
wafers,  and  also  fried  in  the  bacon  fat. 

Marrow  Dumplings  ( Ingredients — The  other  half  of  the 
Marrow  Bone,  5d.  ; two  Eggs,  2d. ; Butter,  Parsley, 
Shallot,  etc.,  6|d). — Beat  the  rest  of  the  marrow  to  a cream 
with  its  weight  in  butter.  Whisk  two  fresh  eggs  well,  and 
add  them  to  the  marrow  and  butter,  with  one  teaspoonful 
of  chopped  parsley  and  half  an  ounce  of  chopped  shallot. 
Soak  half  a pound  of  breadcrumbs  in  as  much  boiling  milk 
as  they  will  absorb,  and  add  them  to  the  other  ingredients. 
Make  the  mixture  with  a little  flour  into  four  round 
dumplings.  Drop  them  gently  into  boiling  stock,  and  boil 
gently  for  twenty  minutes.  Serve  before  or  after  meat. 
When  done  take  them  out,  and  dish  them  up  with  a rich 
brown  gravy. 

Flapjacks  (a  Sailor’s  Dish)  ( Ingredients — Flour  and 
Demerara,  3d.). — Flour  and  water,  some  salt  and  fresh 
water  ; mix  into  rather  a stiff  batter,  and  fry  a little  thicker 
than  you  would  an  ordinary  pancake.  Serve  with  Demerara. 

Brown  Bread  rolled  with  Mushrooms  ( Ingredients — Egg, 
Id. ; Mushrooms  and  Parsley,  5d.). — Cut  some  thin  slices 
of  brown  bread  and  butter,  roll  them  up,  dip  one  end  of 
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each  roll  in  very  finely  chopped  parsley  mixed  with  a little 
butter,  the  end  of  another  in  chopped  mushroom,  previously 
cooked  in  butter  and  mixed  with  the  yolk  of  one  egg. 
Arrange  them  alternately  round  a dish  with  the  rolls  rest- 
ing against  each  other. 

DINNER  No.  5. 

Giblet  Soup  with  Beans  ( Ingredients — Two  Sets  of  Giblets, 
Is.;  Vegetables  and  Beans,  4d.;  Stock,  6d.). — Stew  the  giblets 
well  with  a sprig  of  sage,  ditto  winter  savory,  one  good- 
sized  onion,  salt  and  pepper  to  taste.  In  the  meantime  boil 
one  pint  of  white  beans  until  they  are  quite  tender,  mash 
half,  and  pass  them  through  a sieve.  Take  up  the  giblets 
and  cut  them  into  small  pieces.  Mince  the  liver  fine,  or 
rub  it  smooth.  Return  these  to  the  gravy;  add  all  the 
beans  and  sufficient  stock  (or  water  if  you  have  no  stock) 
to  make  a thick  creamy  soup.  The  water  in  which  the 
beans  were  boiled  must  be  put  with  them  into  the  soup. 
The  beans  should  soak  all  the  previous  night  in  plenty  of 
cold  water. 

Fillets  of  Sole  with  Mushrooms  {Ingredients — The  other 
two  Fillets,  7^d.  ; Cream  and  Mushrooms,  etc.,  5gd.). — Take 
the  two  remaining  fillets ; boil  them  carefully.  Prepare  a 
sauce  as  follows : — Get  a white-lined  saucepan,  put  a little 
cream  into  it,  season  to  taste  with  salt  and  ground  white 
pepper,  let  it  just  boil.  Have  ready  some  mushrooms,  rub 
them  with  salt  and  pepper,  and  when  the  cream  boils  add 
them  to  the  cream  in  the  saucepan.  Boil  all  together  for  four 
minutes ; serve  very  hot.  Lay  the  fillets  in  a flat  dish,  and 
pour  the  sauce  over  them.  Serve  immediately  with  very 
thin  brown  bread  and  butter  rolled  like  small  corks. 

Faust  Kidneys  {Ingredients — Two  Kidneys,  7d. ; other 
ingredients,  4|d.). — Two  kidneys,  one  tablespoonful  of  made 
mustard,  one  dessertspoonful  of  curry  powder,  one  tea- 
spoonful of  salt,  one  saltspoonful  of  cayenne,  some  salad 
oil,  and  flour.  Mix  into  a paste.  Cover  the  kidneys  with 
the  paste,  and  toast  in  a Dutch  oven  before  the  fire.  Serve 
on  hot  buttered  toast. 
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Quick  Way  of  Cooking  a Bloater  {Ingredients — Bloater, 
1 d.;  Butter,  2^d.). — Split  one  bloater,  take  out  the  bones,  cut 
off  the  head  and  tail,  put  four  lumps  of  butter  on  it,  cook 
before  the  fire  or  in  the  oven. 


DINNER  No.  6. 

Flounders  with  Fried  Parsley  {Ingredients — Two  Floun- 
ders, 6d. ; one  Egg,  Id. ; other  ingredients,  Id.) — Get  two 
nice-sized  flounders;  cleanse  them  carefully.  Two  hours 
before  dinner-time  rub  them  inside  and  out  with  salt ; wash 
and  wipe  them  dry.  Break  one  egg  into  a plate,  and  whip 
it  up  with  a knife ; dip  the  flounders  into  it ; then  mask 
them  with  breadcrumbs.  Have  ready  some  boiling  lard ; 
fry  the  fish  carefully ; dish  up  on  a fish  paper  or  a very  hot 
napkin,  with  a garnish  of  fried  parsley. 

Roast  Chicken  {Ingredients — Chicken  [enough  for  three 
times,  3s.],  Is.;  Bacon,  etc.,  7d.). — Roast  a chicken  care- 
fully, taking  care  to  baste  it  well.  Serve  with  good  gravy 
poured  round,  and  bread  sauce  in  a tureen,  with  crisply 
fried  rolls  of  bacon  on  a very  hot  dish.  Egg  or  mushroom 
sauce  is  also  excellent  with  roast  chicken,  and  broiled  ham 
may  be  used  instead  of  bacon. 

Potatoes  in  Cases  {Ingredients — Potatoes,  etc.,  3d.). — Take 
one  or  more  large  baking  potatoes.  Bake  until  they  are 
quite  soft ; cut  off  the  top  of  the  potatoes ; take  out  the 
contents,  being  specially  careful  not  to  break  the  skin  ; beat 
the  potatoes  with  butter  and  milk  and  a little  salt  until 
they  are  quite  light,  return  the  mixture  to  the  skins,  fill  so 
that  the  mixture  comes  over  the  top,  brown  lightly  in  a 
quick  oven,  and  set  up  on  end  in  a flat  plated  or  china 
dish. 

Fritters  a lTmperatrice  {Ingredients — Butter,  3d. ; three 
Eggs,  3d. ; Flour,  Sugar,  etc.,  4d.). — Put  one  pint  of 
water  into  a stewpan  with  a quarter  of  a pound  of 
butter.  When  it  boils  add  three-quarters  of  a pound 
of  the  best  flour ; dry  the  dough  by  stirring  quickly  for  a 
few  -minutes ; take  it  off  the  fire.  Ten  minutes  later  add 
one  by  one  three  eggs  to  make'  a smooth  dough,  not  too 
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soft ; add  a little  grated  nutmeg.  Have  ready  some  liot 
lard.  With  a tablespoon  take  out  pieces  the  size  of  a 
walnut ; drop  them  one  by  one  into  the  lard.  Plenty  of 
lard  is  necessary  to  allow  the  fritters  to  swim  in  it,  but  do 
not  have  the  lard  too  hot,  or  the  fritters  will  be  brown  before 
the  inside  is  well  warmed,  and  then  they  will  be  as  heavy 
as  lead  ; fifteen  minutes  cooks  them  properly ; then  take 
them  out,  roll  them  in  powdered  sugar  mixed  with  a little 
grated  cinnamon  ; dish  up  and  serve  directly. 

Sardines  and  Potatoes  ( Ingredients — Sardines,  4d. ; Pota- 
toes, etc.,  4d.). — Slice  some  parboiled  potatoes  half  an  inch 
thick,  melt  a bit  of  butter  in  a stewpan,  and  put  in  a layer 
of  half  the  potatoes.  In  another  stewpan  put  two  chopped 
onions,  a little  chopped  parsley,  and  some  butter;  stew 
thoroughly.  Chop  some  sardines  or  anchovies,  and  stir 
them  into  the  latter.  Stew  for  a few  minutes,  then  spread 
them  over  the  potatoes  in  the  stewpan.  Cover  with  the 
remaining  potatoes,  stew  ten  minutes,  or  cover  the  dish  and 
cook  in  the  oven. 


DINNER  No.  7. 

Semolina  Soup  au  Pate  d’ltalie  ( Ingredients — Semolina, 
etc.,  3d. ; Stock,  6d.). — Make  some  clear  soup  very  hot ; add 
to  it  some  semolina,  Italian  paste,  sago,  and  barley,  previously 
boiled.  Stir  with  a spoon  to  prevent  its  forming  into  lumps. 
Let  it  boil  for  half  an  hour,  then  serve  at  once. 

Baked  Mackerel  a la  Sparta  ( Ingredients — One  Mackerel, 
4d. ; Thyme,  etc.,  Id.). — Wash  well  and  dry  thoroughly  one 
good-sized  mackerel,  sprinkle  the  inside  with  salt  and 
pepper,  a pinch  of  dried  thyme  and  parsley.  Wrap  the 
fish  in  a sheet  of  white  paper,  well  buttered ; double  the  top 
over  and  the  ends  underneath  ; lay  it  in  a tin  ; bake  in  a hot 
oven  twenty  minutes  or  half  an  hour,  according  to  size. 
Lay  a sheet  of  white  paper  on  a hot  dish,  and  send  the 
fish  to  table  in  its  paper  cradle,  just  cutting  the  top  with 
scissors  at  the  moment  of  serving. 

Chicken  in  Batter  with  French  Beans  ( Ingredients — Legs 
of  the  Chicken,  Is. ; two  Eggs,  2d. ; French  Beans,  2d.  ; M ilk, 
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etc.,  2d.). — Take  the  two  legs  of  the  chicken ; cut  them 
in  two.  Make  a batter  of  two  eggs,  milk,  flour,  and  some 
salt.  Dip  the  pieces  of  chicken  into  it ; fry  in  hot  lard. 
Saute:  some  French  beans  (that  have  been  most  carefully 
strung  and  cut  in  two  lengthwise)  in  butter ; serve  in  the 
3entre  of  the  dish,  with  the  chicken  in  batter  arranged 
round  them. 

Omelette  Souffle  a la  Lorna  Doone  ( Ingredients — Three 
Eggs,  3d. ; Devonshire  Cream,  3d. ; one  Lemon,  Id. ; Butter, 
etc.,  2d.). — Three  eggs  ; beat  them  thoroughly  ; add  a few 
grains  of  salt,  a pinch  of  castor  sugar,  some  grated  lemon 
peel,  and  a lump  of  loaf  sugar  (or  pound  the  fresh  peel  with 
the  loaf  sugar  and  sift  it).  Stir  in  the  whites  of  the  eggs, 
beaten  to  a stiff  froth.  Melt  a lump  of  very  fresh  butter 
in  your  omelette  pan;  pour  in  the  eggs  and  the  rest  of  the 
ingredients.  When  fairly  done  on  one  side,  turn  it  over  on 
to  a dish,  and  set  it  in  a hot  oven  to  raise  it.  When  well 
risen,  glaze  with  a little  castor  sugar  and  a salamander, 
and  send  to  table  at  once , or  it  will  fall  and  be  quite  heavy. 
Serve  with  Devonshire  cream  This  is  an  excellent  dish. 
All  omelettes  should  be  waited  for,  not  cooked  until  they 
are  required,  as  standing  quite  spoils  them. 

Curried  Anchovies  ( Ingredients — Anchovies,  3d. ; other 
ingredients,  4d.). — Wash  some  anchovies  (the  boned  ones 
are  best) ; pound  them,  mixing  them  with  made  mustard, 
butter,  curry  paste,  a few  drops  of  chili  vinegar,  lemon 
juice,  and  a good  dash  of  cayenne  pepper.  Have  ready 
some  hot  buttered  toast,  both  brown  and  white  bread ; spread 
the  mixture  on  alternate  pieces  of  the  two  kinds,  and  heat 
all  before  the  fire.  Serve  very  hot. 


DINNER  No.  8. 

Souchet  of  Salmon  with  Horseradish  {Ingredients— 1 lb. 
Tail  of  Salmon,  Is.  9d.  ; other  ingredients,  4jd.).— Take 
one  pound  tail  of  salmon,  boil  it,  and  then  cut  it  into  neat 
pieces  about  an  inch  and  a half  square.  Serve  in  broth, 
weak  stock,  clear  soup,  or  the  water  the  fish  has  been  boiled 
in  Add  about  twenty  sprigs  of  parsley,  carefully  picked 
from  the  stalks,  a little  white  pepper  and  salt,  a lump  of 
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loaf  sugar,  and  a little  grated  horseradish.  Serve  in  a deep 
dish.  Hand  with  it  brown  bread  and  butter,  and  a lemon 
cut  in  quarters. 

Chicken  with  White  Sauce  ( Ingredients — Remains  of  the 
Chicken,  Is. ; Milk  and  Butter,  2d. ; other  ingredients, 
2d.). — Take  the  remainder  of  the  chicken — namely,  the  two 
wing  bones,  the  merrythought,  and  piece  of  the  breast  (the 
slices  from  the  breast  having  made  the  first  meal).  Warm 
the  chicken  in  a saucepan  with  white  sauce  made  as 
follows  : — Put  one  ounce  of  butter  into  a stewpan,  add  one 
carrot  and  one  small  onion  cut  very  fine ; simmer  all 
together  until  the  butter  is  almost  absorbed ; stir  in  a 
quarter  of  a teacupful  of  flour,  add  half  a pint  of  milk,  and 
a little  salt  and  pepper.  Boil  gently  until  the  sauce 
thickens,  strain  it,  and  season  with  a little  cayenne. 
The  addition  of  chicken  bones,  if  you  have  any,  is  an 
improvement,  or  they  may  be  put  in  the  stock  pot.  If 
preferred,  mushroom  or  tomato  sauce  or  good  brown  gravy 
may  be  substituted  for  the  white  sauce.  Have  ready  some 
mashed  potatoes,  place  it  in  the  centre  of  a dish,  dish  the 
chicken  up  against  it,  pour  the  white  sauce  over  the  whole, 
and  serve  at  once. 

Lettuce  with  Arrowroot  and  Poached  Eggs  ( Ingredients — 
One  Lettuce  and  Arrowroot,  4|d.  ; two  Eggs,  2d.). — Stew 
one  lettuce  in  good  brown  gravy  (a  cos  lettuce  is  best,  4d.). 
Thicken  the  gravy  with  a little  arrowroot ; serve  with  two 
nicely  poached  eggs,  which  should  be  placed  on  the  bed  of 
lettuce  just  before  serving. 

DINNER  No.  9. 

Purge  of  Liver  {Ingredients— § lb.  Calf’s  Liver,  5d. ; 
two  Eggs,  2d. ; Roll,  Id. ; other  ingredients,  8d.). — Get 
half  a pound  of  calf’s  liver,  slice  it,  dredge  well  with  flour, 
and  fry  brown  in  butter,  with  one  onion  cut  in  thin  slices. 
Pound  the  liver  perfectly  smooth  ; season  with  black 
pepper,  salt,  and  if  liked  a pinch  of  nutmeg,  but  this  may 
be  omitted.  Stir  into  it  one  pint  of  brown  stock  ; boil  ten 
minutes,  with  the  addition  of  one  sliced  French  roll  with  the 
crust  left  on.  Strain,  and  again  heat  the  soup  until  it 
almost  boils.  Pour  the  puree  on  to  two  well-beaten  ecus. 
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previously  put  into  the  tureen.  Hand  cayenne  with  it,  one 
lemon  cut  in  quarters,  and  strips  of  bread  cut  like  straws 
and  fried  in  hot  fat. 

Veal  Cutlets  a la  Pompadour  (Ingredients— \ lb.  Veal, 
Is.  2d.;  one  Egg,  Id.;  other  ingredients,  Id.). — One  pound 
of  veal;  cut  some  neat  cutlets  about  three-quarters  of 
an  inch  thick;  beat  with  a rolling  pin,  egg  them,  then 
cover  with  a mixture  of  breadcrumbs,  thyme,  pepper,  and 
salt ; wrap  each  cutlet  in  white  paper,  and  broil  them  gently 
until  tender.  Serve  with  clear  gravy : some  people  prefer 
melted  butter. 

Ribbon  Potatoes  (Ingredients — Potatoes,  Id.). — Peel  some 
potatoes  thinly,  as  you  would  apples.  Fry  them  in  hot 
lard,  and  dash  a little  salt  and  pepper  over  them. 

French  Green  Gooseberry  Pudding  (Ingredients— One  pint 
Gooseberries,  3d. ; two  Eggs,  2d.  ; Suet,  Sugar,  etc.,  3|d.). 
— Boil  one  pint  of  green  gooseberries  with  half  a teacupful  of 
water  and  four  ounces  of  castor  sugar.  When  tender  beat 
up  with  the  gooseberries  six  ounces  of  flour,  three  ounces  of 
finely  chopped  suet,  two  eggs,  and  if  liked  a little  grated 
nutmeg.  Pour  the  mixture  into  a well-greased  pie  dish, 
and  bake  one  hour.  This  pudding  can  also  be  boiled ; then 
another  egg  is  necessary,  and  it  should  be  boiled  two  hours. 
When  fresh  fruit  is  out  of  season,  bottled  fruit  can  be  used 
instead. 

Toast  with  Watercress  and  Anchovy  (Ingredients — 
One  Egg,  Id.  ; Watercress,  Id. ; Sardines,  etc.,  4|d.). — Make 
a good-sized  piece  of  toast,  which  must  be  cut  about  a quarter 
of  an  inch  thick,  butter  it  well,  and  cover  thinly  with 
anchovy  paste.  Chop  the  white  and  yolk  of  one  hard-boiled 
egg  into  strips,  arrange  the  top  of  the  buttered  toast  with 
alternate  strips  of  the  yolk  and  the  white,  lay  some  water- 
cress and  some  strips  of  cooked  sardines  on  the  top  of  the 
egg,  and  serve  immediately,  while  the  toast  is  yet  hot. 

DINNER  No.  10. 

Ham  and  Veal  Puffs  (Ingredients— \ lb.  Ham,  7gd. ; 
one  Egg,  Id. ; other  ingredients,  7gd.). — Take  a quarter  of  a 
pound  of  ham,  one  egg  boiled  hard  and  chopped,  a seasoning 
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of  pounded  mace,  salt,  pepper,  and  a dash  of  lemon  juice ; 
moisten  with  cream  or  gravy.  Make  some  puff  paste  rather 
thin  ; cut  into  round  or  square  pieces  ; put  the  mince  between 
two  pieces  of  paste ; press  the  edges  to  keep  in  the  gravy  or 
cream  ; fry  a nice  brown.  Serve  on  a napkin  or  fish  paper, 
with  a little  crisply  fried  parsley  in  the  centre. 

A Dry  Curry  of  Oysters  ( Ingredients — One  dozen  Oysters, 
Is.  fid. ; Butter,  2d. ; Vegetables,  etc.,  8d.). — Heat  twelve 
oysters  slowly  until  they  are  thoroughly  warmed  through. 
Dissolve  a fair-sized  slice  of  butter  in  a deep  well-lined 
saucepan,  and  shake  over  a brisk  fire  until  it  begins  to 
colour;  then  add  the  oysters,  and  see  that  they  are  all 
equally  well  browned,  shaking  the  pan  thoroughly,  and 
turning  the  oysters  very  often.  When  done,  lift  the  oysters 
out,  throw  into  the  saucepan  two  large  onions  finely  minced, 
and  a bit  of  butter,  and  fry  until  they  begin  to  get  tender ; 
then  add  one  teacupful  of  stock,  half  an  acid  apple  or  the 
juice  of  a quarter  of  a lemon,  the  heart  of  one  small  lettuce, 
and  the  same  of  one  cabbage  shred  small,  one  or  more 
gherkins,  and  one  tomato,  out  of  which  the  seeds  have  been 
removed.  Stew  until  a thick  pulp ; if  too  dry,  add  more 
stock,  put  in  the  oysters  with  two  teaspoonsful  of  flour,  the 
same  of  curry  powder,  and  a pinch  of  salt.  Simmer  for 
forty-five  minutes ; serve  on  a hot  dish  with  boiled  rice  on  a 
separate  dish.  Shrimps,  prawns,  and  lobster  may  be  cooked 
in  the  same  way.  Very  good  cold. 

CEufs  au  Beurre  Noir  (Ingredients — Two  Eggs,  2d. ; Butter, 
2d.). — Put  two  ounces  of  fresh  butter  in  a frying  pan.  Place 
it  on  a sharp  fire  until  the  butter  becomes  a dark  brown ; 
remove  from  the  fire,  break  two  eggs  into  it,  and  fry  lightly. 
Place  them  on  a dish,  add  to  the  black  butter  a little  chili 
vinegar,  and  serve  very  hot. 


DINNEK  No.  11. 

Another  Pea  Soup  ( Ingredients — Stock  and  Peas,  lOd.  ; 
other  ingredients,  2d.). — Use  green  peas  that  are  too  hard 
to  cook  as  vegetables.  Put  them  in  boiling  water  until  soft, 
and  then  strain  them  through  a sieve.  Mix  the  peas  with 
one  pint  of  gravy  soup,  some  butter,  finely  chopped  parsley, 
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and  browned  flour ; add  salt  to  taste.  Simmer  for  two  hours. 
Small  meat  dumplings  may  be  cooked  in  this  soup  and 
served  with  it. 

Whiting  en  Surprise  ( Ingredients — One  Whiting,  3d. ; 
Butter  and  Cream,  2d. ; Mushrooms  and  Truffles,  5|d. ; 
Potatoes,  etc.,  Igd.). — After  the  whiting  is  cleaned,  scale 
and  thoroughly  dry  it,  and  after  a good  dredging  with  flour 
broil  over  a clear  fire.  Then  open  the  fish,  take  out  the  back- 
bone very  carefully,  fill  the  space  with  breadcrumbs,  chopped 
mushrooms,  and  truffles,  mixed  with  butter  and  a littlo 
cream,  and  salt  and  pepper  to  taste;  close  the  fish,  and  serve 
very  hot,  with  potatoes  cut  with  a cutter  the  size  of  large 
peas,  and  fried  in  boiling  lard.  This  is  an  excellent  dish. 
When  fresh  mushrooms  are  out  of  season  use  tinned  ones. 

Stewed  Kidneys  with  Mushrooms  [Ingredients  — Two 
Sheep’s  Kidneys,  7d.  ; Mushrooms,  etc.,  4d.). — Cut  two 
kidneys  into  quarters,  flour  them  well  all  over,  and  put 
them  into  a pan  with  small  mushrooms  and  good  gravy  ; 
add  pepper  and  salt  to  taste,  some  herbs  and  minced  parsley, 
brown  the  whole  very  carefully,  and  serve  very  hot. 

Salad  of  Mutton,  Beef,  Lamb,  Pork,  or  Veal  ( Ingredients 
— Vegetables,  etc.,  6d.). — Some  slices  of  any  of  the  above 
meats  that  you  happen  to  have  (roast  or  boiled  meat  will  do 
equally  well),  some  entire  cold  boiled  carrots  and  potatoes 
and  beetroot  sliced  ; put  it  all  into  a salad  bowl ; pour  over 
it  some  good  salad  sauce,  or  oil  and  vinegar  seasoned  with 
pepper. 

Vicarage  Pudding  ( Ingredients — Apple  Jam,  4d. ; other 
ingredients,  3d.). — Take  a buttered  pie  dish ; line  it  with 
slices  of  brown  bread  buttered  ; put  alternate  layers  of  apple 
jam  and  breadcrumbs  until  your  dish  is  full.  A little  sugar 
and  butter  should  be  used,  and  breadcrumbs  should  form 
the  last  layer.  According  to  depth  of  dish  and  heat  of  your 
oven,  bake  from  twenty  to  thirty  minutes.  Very  good  cold. 

DINNER  No.  12. 

Salmon  a la  Trafalgar  [Ingredients — Slice  of  Salmon,  Is. 
Potatoes,  etc.,  2d.).— A slice  of  plainly  boiled  salmon  with  a 
garnish  of  hot  piccalilli  and  plain  boiled  new  potatoes.  It 
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takes  ten  minutes  to  cook,  and  is  a very  excellent  and 
popular  disk.  If  any  is  left  it  can  be  eaten  cold  next  day 
with  slices  of  cucumber. 

Maintenon  Cutlets  ( Ingredients — 3 lb.  best  end  Neck  of 
Mutton  [three  dishes,  2s.  6d.],  lOd.  ; one  bottle  Italian 
Sauce,  Is.  [enough  for  twice] ; Mushrooms,  etc.,  4d. ; \ lb. 
Ham,  6d.). — Fry  some  finely  chopped  parsley,  shallots, 
and  mushrooms  together.  Divide  the  mutton  into  three. 
Trim  some  of  the  cutlets  neatly,  lay  them  in  the  same 
pan,  and  fry  them  also  until  nearly  done.  Let  them  cool  in 
the  herbs.  Have  ready  some  white  writing  paper  ; on  this 
set  a thick  layer  of  the  mince,  with  some  finely  chopped 
ham  mixed  with  it.  Lay  in  a cutlet,  cover  with  another 
layer  of  the  minced  ham  and  herbs,  and  wrap  the  paper 
carefully  over  it  all.  Broil  on  a gridiron  over  a clear  fire. 
Serve  very  hot  with  a little  brown  Italian  sauce  (use  half 
the  bottle)  in  a sauce  boat.  Sauce  Piquante  may  be  served 
instead. 

Whole  Potatoes  Fried  ( Ingredients — Potatoes,  etc.,  2d.). — 
Take  some  whole  potatoes,  boil  them,  and  when  nearly  done 
put  them  into  a stewpan  with  a bit  of  butter  or  some  clean 
beef  dripping.  Shake  them  constantly  to  prevent  them 
burning.  When  they  are  a nice  brown  and  quite  crisp, 
drain  them  from  the  fat  on  some  paper,  and  serve  imme- 
diately with  the  cutlets. 

■* 

Brighton  Rice  Pudding  (Ingredients — Milk,  2d. ; two 
Eggs,  2d.  ; Rice  and  Sugar,  2d.). — Two  ounces  of  rice;  boil 
in  one  pint  of  milk  until  quite  tender.  Add  castor  sugar 
to  taste ; beat  the  yolks  of  two  eggs.  When  cold  whisk 
the  whites  of  the  two  eggs ; stir  lightly  into  the  mixture. 
Bake  twenty  minutes  in  a moderate  oven. 


DINNER  No.  13. 

Potage  aux  Rognons  ( Ingredients — \ lb.  Ox  Kidney,  5d. ; 
Vegetables,  etc.,  5d.). — Take  eight  ounces  of  ox  kidney;  cut 
it  into  very  small  pieces ; season  with  salt  and  pepper ; sift 
one  tablespoonful  of  flour  over  it ; fry  in  hot  chipping  or 
lard,  stining  the  bits  about  for  a few  minutes.  Put  one 
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quart  of  water  into  a-stewpan,  and  turn  the  fried  kidney 
into  this.  Have  ready  cleaned  and  cut  up  very  small,  one 
turnip,  one  carrot,  one  onion,  one  outer  stick  of  celery ; fry 
these  in  the  dripping  or  lard ; then  add  them  to  the  soup, 
with  a bouquet  garni  (that  is,  a sprig  of  thyme,  one  bay  leaf 
and  a bunch  of  parsley  tied  together).  Boil  gently  for  three 
hours.  Mix  one  tablespoonful  of  flour  to  a smooth  paste 
with  cold  water,  add  gradually  one  pint  of  the  hot  liquor, 
and  turn  the  whole  into  the  soup  ; stir  it  once  more  to  prevent 
it  getting  lumpy ; let  it  boil  for  a few  minutes ; then  add 
pepper  and  salt  to  taste,  one  teaspoonful  of  ketchup,  and  if 
needed  a few  drops  of  browning.  Remove  the  bouquet  garni, 
and  serve  very  hot. 

Soubise  Cutlets  ( Ingredients — Half  the  remaining  Cutlets, 
lOd. ; Butter,  etc.,  3d.). — Saw  off  the  upper  rib  bone,  leaving 
the  bone,  which  makes  the  cutlets  about  three  inches  long, 
then  saw  off  the  spine  bone ; scrape  the  meat  and  fat  clean 
off  half  an  inch  of  the  top  of  each  bone.  Put  the  cutlets 
round  a saute  pan,  sprinkle  with  salt  and  pepper,  add  one 
ounce  of  butter,  and  cook  them  a nice  brown  on  each  side. 
Serve  with  Soubise  sauce  in  the  centre  and  a good  gravy, 
with  a little  glaze  round  the  cutlets. 

Soubise  Sauce  ( Ingredients  — Onions,  2d. ; Milk,  Id. ; 
Cream,  6d. ; Butter,  etc.,  Igd.). — Parboil  four  good-sized 
onions  (if  you  wish  the  sauce  to  be  mild,  use  one  large 
Spanish  onion  to  half  a pint  of  milk) ; remove  the  core  and 
chop  them  finely ; put  them  into  half  a pint  of  milk,  and 
stew  them  gently  for  half  an  hour ; thicken  with  a little 
butter  and  flour ; season  with  pepper  and  salt ; rub  through 
a hair  sieve  ; add  one  gill  of  cream,  which  should  be  boiling 
at  the  time. 

Orange  Flower  Blancmange  (Ingredients— Sweet  Almond 
Valencias,  6|d. ; Bitter  Almonds,  Id. ; Milk,  2d. ; Orange 
Flower  Water,  etc.,  2d.). — Nine  ounces  of  sweet  almonds 
blanched  and  peeled,  six  bitter  almonds ; pound  them  in  a 
mortar  with  orange  flower  water ; when  reduced  to  a paste, 
add  castor  sugar  to  taste,  and  about  one  pint  of  milk. 
Pour  into  a mould,  and  set  it  on  the  ice  until  required. 

Bombay  Toast  (Ingredients — Eggs,  2d. ; Butter,  etc.,  2d.). 
Put  a spoonful  of  butter  on  a hot-water  dish  or  plate. 
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As  the  butter  melts  stir  in  two  eggs,  with  a little  salt  and 
cayenne  and  a few  drops  of  Burgess’s  anchovy  sauce  or 
essence.  Spread  it  on  fingers  of  hot  buttered  toast. 

DINNER  No.  14. 

Semo'iua  Soup  ( Ingredients — Clear  Soup,  6d. ; Semolina, 
Id.;  Farmesan,  Id.). — Simmer  one  pint  or  more  of  clear 
soup.  Pour  in  some  Semolina,  stirring  with  a spoon  to 
prevent  it  becoming  lumpy.  Let  it  simmer  half  an  hour, 
and  serve  very  hot  with  a little  grated  Parmesan.  If  you 
happen  to  be  out  of  clear  soup,  use  half  or  a whole  tin  of 
bouilli  or  gravy  soup. 

Hashed  Mackerel  ( Ingredients — Mackerel,  4d. ; Potatoes, 
etc.,  4d.). — Freshen  one  salt  mackerel  over-night — say  from 
five  at  night  to  eight  next  morning.  Boil  and  remove  the 
bones,  picking  the  fish  into  small  pieces.  Have  ready  some 
mashed  potatoes ; stir  fish  and  potatoes  together ; season  with 
salt  and  pepper,  and  a little  cream  and  butter  should  then 
be  added.  Do  not  make  it  too  moist.  Warm  in  the  oven, 
and  serve  when  done. 

Mutton  Cutlets  a la  Monseigneur  ( Ingredients — The  rest 
of  the  Cutlets,  lOd. ; Potatoes,  2d.). — Trim  the  cutlets 
neatly,  stew  until  tender,  let  them  get  cold,  press  them  and 
spread  them  with  mashed  potatoes,  brown  them  in  the  oven, 
and  serve. 

Nasturtium  Salad  ( Ingredients — Celery,  etc.,  4d.). — Nas- 
turtiums mixed  with  new  celery  chopped.  Dress  with  two 
parts  of  oil  to  one  of  vinegar,  and  a little  pepper  and  salt. 
In  season  from  the  end  of  July  to  the  end  of  August. 

Parkin  ( Ingredients — Treacle,  2d. ; Ginger  and  Spice,  Id. ; 
Butter,  etc.,  5d.). — A quarter  of  a pound  of  fine  oatmeal, 
the  same  of  flour,  a quarter  of  an  ounce  of  ginger,  ditto 
mixed  spice,  two  ounces  of  butter,  one  saltspoonful  of  baking 
powder.  Mix  all  the  dry  ingredients  together;  melt  the 
butter  ; warm  one  pound  of  golden  syrup  ; add  to  the  butter, 
amalgamating  both  thoroughly ; add  this  to  the  other  ingre- 
dients. Bake  in  a Yorkshire  pudding  tin.  When  put  into 
the  tin,  the  mixture  shoidd  be  about  half  an  inch  thick. 


64 


everybody’s  dinner  rook. 


Transatlantic  Scrambled  Eggs  with  Parmesan  {Ingre- 
dients— Two  Eggs,  2d. ; Cream,  2d. ; Cheese,  etc.,  4d.). — Put 
into  a saucepan  a bit  of  butter  the  size  of  a nut,  two  eggs, 
one  ounce  of  grated  Parmesan,  a tablespoonful  and  a half  of 
cream,  salt  and  pepper  (not  too  much,  on  account  of  the  salt 
already  in  the  cheese).  Place  on  the  fire ; stir  with  a wooden 
spoon  until  it  thickens  ; dish  up  with  grated  Parmesan  sifted 
over  it.  or  cracker  dust,  which  is  simply  biscuits  rasped 
quite  fine,  and  used  as  a substitute  for  breadcrumbs. 

DINNER  No.  15. 

Lobster  Pie  {Ingredients — Lobster,  Is. ; Butter,  3d. ; Roll, 
etc.,  Is.). — Have  a freshly  boiled  lobster.  Cover  a pie 
dish  with  crust.  Separate  the  tail,  split  it,  take  out  the 
inside ; cut  it  into  four  pieces,  lay  them  regularly  in  the  dish. 
Break  the  claws  and  pick  out  the  flesh,  open  the  body  and 
do  the  same,  chop  it  all  and  mix  well  together ; if  liked  add 
grated  nutmeg.  Season  to  taste  with  pepper,  salt,  vinegar, 
and  cayenne  Rub  the  crumb  of  a small  roll  to  powder ; 
mix  it  with  the  lobster,  with  a quarter  of  a pound  of  butter 
thoroughly  worked  in.  When  all  this  is  done,  lay  the 
mixture  on  the  tail  in  the  dish,  cover  with  crust,  and  bake 
half  an  hour. 

German  Dumplings  {Ingredients — Tavo  Eggs,  2d. ; | lb. 
Suet,  2|d. ; Stock,  etc.,  7d.). — Chop  small  a quarter  of  a 
pound  of  any  cold  meat  you  have,  the  same  of  suet,  five 
leaves  of  parsley,  and  one  small  onion.  Mix  Avith  these  half 
a pound  of  flour,  one  saltspoonful  each  of  pepper,  salt,  and 
mixed  herbs,  two  eggs  thoroughly  beaten,  and  enough  milk 
to  make  a stiff'  dough.  Divide  this  into  dumplings,  throw 
them  into  boiling  stock,  and  serve  with  brown  gravy  thickened 
with  a little  flour,  a little  Worcester  sauce,  and  some  chopped 
parsley. 

Potatoes  with  Celery  Salt  {Ingredients — One  Egg,  Id. ; 
Potatoes  and  Milk,  2d.;  Butter,  etc.,  2d.).— Mash  some 
potatoes;  add  to  them  milk,  a little  celery  salt,  butter,  one 
beaten  egg,  some  finely  chopped  parsley.  Pile  up  into  little 
mounds,  and  bake  a nice  brown. 

Pillau  {Ingredients — Eggs,  2d. ; Onions,  etc.,  2|d.). — 
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Take  some  rice  and  boil  it  twenty  minutes  in  plenty  of 
water  to  allow  of  the  water  draining  easily,  leaving  each 
grain  whole  and  with  some  degree  of  hardness.  Stir  in 
some  butter  to  cause  the  grains  to  separate  easily ; add  salt 
and  pepper  to  taste.  Garnish  the  rice  with  two  hard-boiled 
eggs  cut  into  quarters,  and  a border  of  onions  fried  quite 
crisp. 


DINNEE  No.  16. 

Milk  and  Tapioca  Soup  ( Ingredients — Milk,  2d. ; Butter, 
2d.;  Cream,  4d. ; Potatoes,  Onions,  etc.,  3d.). — Put  two 
quarts  of  water  in  an  enamelled  saucepan  on  the  fire.  Peel 
four  large  potatoes,  and  as  they  are  peeled  throw  them  into 
cold  water  until  wanted ; prepare  also  and  cut  up  two  small 
onions.  When  the  water  boils  throw  the  potatoes  and 
onions  into  it ; add  two  ounces  of  butter  and  half  an  ounce 
of  salt,  and  boil  for  one  hour.  Strain  off  the  water  into 
a bowl,  rub  the  vegetables  through  a sieve,  return  both  to 
the  saucepan,  and  add  one  pint  of  boiling  milk.  Stir  the 
soup  until  it  boils ; sprinkle  in  gradually  three  ounces  of 
crashed  tapioca,  and  a little  ground  white  pepper.  Boil  for 
fifteen  minutes  until  the  tapioca  is  clear.  Keep  stirring 
after  the  tapioca  is  added,  or  it  will  form  into  lumps.  Add 
the  cream  just  before  serving.  The  tapioca  makes  what 
is  called  a liaison ; it  binds,  in  other  words,  the  thickening 
ingredients  with  the  soup  and  keeps  all  together.  When  the 
soup  is  too  much  for  one  person,  it  can  be  finished  the  next 
day. 

Kromeskies  of  Oysters  (. Ingredients — Six  Oysters,  Is.  6d.  ; 
One  Egg,  Id.;  Cream,  2d. ; Bacon,  etc.,  4d.). — Three  ounces 
of  flour,  a pinch  of  salt,  one  gill  of  tepid  water,  one  tea- 
spoonful of  salad  oil,  and  the  white  of  one  egg  well  beaten. 
Soak  the  oysters  in  the  cream  with  a few  drops  of  lemon 
juice.  Take  a piece  of  all  fat  cold  boiled  bacon  ; wrap  each 
oyster  in  a slice  of  it,  dip  in  the  batter,  fry  in  boiling  lard, 
and  serve  with  fried  parsley  in  the  centre. 

Sausages  and  Apples  (. Ingredients — \ lb.  Sausages,  5d. ; 
Apples,  2d.). — Take  half  a pound  of  sausages,  wipe  with 
a damp  cloth,  prick  them  with  a fork  to  prevent  them 
bursting  then'  skin  while  they  are  frying,  put  them  in  a very 
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hot  frying  pan  over  the  fire,  and  fry  until  a good  brown. 
Quai'ter  and  coi’e  two  large  tart  apples ; fry  in  the  pan  with 
the  sausages  until  they  are  tender,  but  not  broken ; season 
with  salt  and  pepper ; place  the  sausages  on  toast  in  the 
centre  of  the  dish,  arrange  the  apples  round,  and  serve  as 
hot  as  possible.  Fry  any  cold  potatoes  you  have  and  send 
to  table  with  them. 

Dinner  Eggs  ( Ingredients — Two  Eggs,  2d. ; Parsley,  etc., 
3d.). — Take  two  eggs  ; boil  them  hard;  -when  quite  cold  take 
off  the  shells ; cut  them  in  two  lengthwise.  Take  out  the 
yolks  and  beat  them  into  a smooth  paste,  allowing  to  each 
half  a teaspoonful  of  anchovy  sauce,  some  cayenne,  and 
a lump  of  butter.  Mix  thoroughly  and  fill  the  whites  again 
with  the  mixture.  Serve  on  a napkin,  garnished  with 
parsley,  with  mustard  and  cress,  chopped  lettuce,  or  water- 
cress in  the  centre. 


DINNER  No.  17. 

Potage  Maigre  aux  Legumes  ( Ingredients — Vegetables, 
9d. ; Butter,  etc.,  24d.). — Cut  in  quarters  one  good  crisp 
cabbage ; put  it  in  a saucepan  with  turnips,  carrots,  onions, 
leeks,  parsnips,  one  sliced  stick  of  celery  well  cleaned,  a fagot 
of  thyme,  laurel  leaves,  parsley,  one  clove,  and  two  ounces 
of  butter.  Let  it  simmer  for  two  hours,  and  pass  the  soup 
through  a tammy,  so  as  to  be  ready  for  use  when  needed. 
Cut  some  bread  in  strips  like  straws  as  thinly  as  possible, 
fry  in  hot  lard,  and  hand  with  the  soup. 

Fillets  of  Plaice  a la  Marguerite  (Ingredients—  Plaice,  6d. ; 
Milk  and  Cream,  3d.;  Butter,  etc.,  2d.). — Fillet  a plaice ; 
skin  and  trim  it ; put  the  fillets  on  a buttered  tin  ; season 
with  pepper,  salt,  and  lemon  juice ; put  a buttered  paper 
over  them,  and  cook  in  the  oven  for  seven  or  eight  minutes. 
Make  a fish  stock  out  of  the  trimmings  of  the  fish,  and 
with  some  milk  and  cream  make  a nice  white  sauce  ; pour 
this  over  the  fish,  and  sprinkle  a little  chopped  parsley  over 
the  whole. 

Caisse  de  Foie  ( Ingredients — g lb.  Calf’s  Liver,  5d.  ; 
Bacon,  4d.  ; other  ingredients,  4d.). — Boil  half  a pound  of 
liver  until  it  is  quite  tender ; then  cut  it  into  thin  slices,  with 
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bacon  or  ham  of  a uniform  size  and  thickness.  Take  a sheet 
of  white  note-paper.  Sprinkle  a slice  of  bacon  with  some  of 
the  following  mixture  : one  tablespoonful  of  breadcrumbs, 
half  a teaspoonful  of  parsley  chopped  fine,  the  same  of 
onion  and  herbs,  and  some*  pepper.  Lay  the  slice  of  bacon 
on  the  paper;  brush  a slice  of  liver  with  butter,  then 
anchovy  paste ; sprinkle  it  with  one  teaspoonful  of  bread- 
crumbs, lay  it  on  the  bacon,  put  a second  slice  of  bacon  on 
the  top,  turn  the  other  half  of  the  paper  over  the  whole, 
cut  it  neatly,  turn  up  the  edges  round  the  three  open  sides, 
turn  over  once,  and  fry  for  fifteen  minutes.  Continue  this 
until  you  have  enough  cases ; the  liver  will  make  several. 

Vienna  Pudding  ( Ingredients — Suet,  2d. ; Milk,  Id.  ; 
Golden  Syrup,  lch;  Hour,  etc.,  2d.). — Take  as  much  flour 
and  breadcrumbs  as  will  make  half  a pound;  add  one 
teaspoonful  of  Borwick’s  baking  powder,  a quarter  of  a 
pound  of  suet  chopped  very  fine,  one  dessertspoonful  of 
lemon  rind  shred  very  small  (the  rind  of  the  lemon  used 
for  the  plaice  will  do,  and  thus  obviate  the  necessity  of 
using  a second),  one  small  teacupful  of  milk,  and  the  same 
of  golden  syrup.  Mix  all  well  together,  and  steam  for 
two  and  a half  to  three  hours. 

DINNER  No.  18. 

Devilled  Shrimps  ( Ingredients — Shrimps,  etc.,  6|d.). — 
Shell  the  shrimps  very  carefully ; roll  them  lightly  in  flour. 
Have  ready  some  clean  hot  lard.  Place  the  shrimps  in  the 
frying  basket,  and  fry  them  in  the  hot  lard  until  they  are  a 
gold  colour  and  quite  crisp.  Sprinkle  finely  chopped  parsley, 
salt,  cayenne,  black  and  white  pepper,  on  a cloth ; turn  the 
shrimps  into  it,  toss  well,  and  serve  on  a very  hot  dish  or 
a fish  paper,  taking  care  to  serve  them  the  moment  they 
are  cooked.  Hand  thin  bread  and  butter  with  them  and 
one  lemon  cut  in  quarters. 

N.B. — Prawns  are  excellent  done  in  this  way,  but  they  are 
much  more  expensive. 

Whiting  a la  Bretonne  ( Ingredients — Whiting,  fid.  ; 
Butter,  2d.). — Split  one  whiting  ; leave  the  skin  on.  Put 
some  butter  in  a Hying  pan,  and  let  it  just  change  colour; 
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salt,  pepper,  and  flour  your  fish,  and  place  it  in  the  frying 
pan  with  the  skin  side  upwa/rds.  Fry  for  ten  minutes,  and 
serve  with  anchovy  butter  made  as  follows  : — 

Anchovy  Butter  ( Ingredients — Anchovies,  4d.  ; Butter, 
2d. ; Parsley,  Id.). — Four  boned  anchovies,  a bunch  of  boiled 
parsley  (cold),  and  two  ounces  of  butter ; pound  all  together, 
pass  through  a sieve,  and  make  into  pats. 

A Ragout  of  Ham  ( Ingredients — \ lb.  Ham,  6d. ; Bones, 
3d. ; other  ingredients,  3d.). — Take  some  thin  slices  of 
ham ; beat  them  well  with  a rolling  pin,  lay  them  care- 
fully in  a stewpan  without  any  addition  whatever ; cover 
up  closely,  and  set  over  a gentle  fire  to  stew.  When  they 
begin  to  stick  to  the  pan,  sprinkle  in  a little  flour ; move 
gently  over  the  fire,  and  pour  in  a little  veal  gravy  made 
from  bones,  and  made  intentionally  without  salt;  add 
a bunch  of  sweet  herbs,  some  pepper,  one  clove,  and  one 
blade  of  mace  broken  into  pieces.  Cover  this  up  and  set  it 
again  over  a gentle  fire ; when  it  has  simmered  about  fifteen 
minutes,  remove  the  herbs,  skim  off  the  fat,  thicken,  and 
pour  it  into  a small  dish.  Send  up  very  hot. 

Celery  Salad  ( Ingredients — Celery,  etc.,  6d.). — Wash  and 
scrape  two  sticks  of  celery ; lay  them  in  ice-cold  water  until 
you  are  ready  for  them;  cut  them  into  pieces;  make  a 
dressing  of  two  dessertspoonsful  of  salad  oil,  four  table- 
spoonsful  of  vinegar,  two  teaspoonsful  of  castor  sugar, 
pepper  and  salt  to  taste.  Toss  all  together,  and  serve  in  a 
salad  bowl. 

Tusmore  Beef  Collops  ( Ingredients — Suet,  2d. ; Parsley, 
etc.,  3d.). — One  pound  of  any  beef  you  have  (any  scraps  will 
do),  a quarter  of  a pound  of  suet  chopped  very  fine ; season 
with  pepper  and  salt  and  one  dessertspoonful  of  flour  ; heat 
until  the  ingredients  are  thoroughly  amalgamated.  Make 
the  mixture  into  flat,  round-shaped  cakes  of  about  one  inch 
thick ; fry  thorn  in  hot  lard  for  ten  minutes.  Serve  -with 
brown  gravy  and  crisply  fried  parsley  in  the  centre.  Tho 
remains  of  any  cold  joint  of  beef  will  do. 

Baked  Potatoes  {Ingredients — Potatoes,  2d.). — Wash  the 
potatoes  quite  clean  ; dry  them  thoroughly,  put  them  in 
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a moderate  oven  to  bake  for  an  Lour  and  a half  if  they 
are  small  potatoes,  two  hours  if  large.  Eat  them  with  salt 
and  butter. 

Bacon  Omelette  ( Ingredients — Bacon,  2gd.;  two  Eggs,  2d. ; 
Milk,  Id.;  Onion). — Cut  a quarter  of  a pound  of  bacon  into 
small  dice,  and  place  them  in  the  oven  for  a few  minutes  in 
a shallow  baking  tin  ; beat  up  the  yolks  of  two  eggs  with  one 
tablespoonful  of  Hour,  the  same  of  finely  chopped  onion,  two 
of  chopped  parsley,  one  saltspoonful  of  mixed  herbs  and  the 
same  of  pepper,  and  half  a pint  of  milk ; beat  the  whites  of 
the  eggs  to  a stiff  froth,  and  add  quickly  to  the  batter ; pour 
the  batter  over  the  hot  bacon,  and  put  the  whole  into  the 
oven  for  twenty  minutes,  or  fry  in  a frying  pan.  Serve  the 
moment  it  is  done. 


DINNER  No.  19. 

Artichoke  or  Palestine  Soup  ( Ingredients — Jerusalem 
Artichokes,  3d.;  Milk  and  Cream,  3d.;  Butter,  etc.,  3d.). 
— Wash  and  pare  one  pound  of  Jerusalem  artichokes,  and 
place  them  in  an  enamelled  saucepan,  with  some  butter,  two 
strips  of  bacon  rind  scalded  and  scraped,  and  one  bay  leaf. 
Piet  the  lid  on,  and  let  the  vegetables  simmer  over  the  fire 
for  eight  minutes,  shaking  the  pan  occasionally  to  prevent 
them  from  sticking.  Pour  in  sufficient  water  to  cover  the 
artichokes,  and  stew  them  gently  until  soft.  Rub  them 
through  a sieve,  mix  the  liquor  they  were  boiled  in  with 
them,  make  the  soup  hot,  and  add  boiling  milk  and  cream 
until  it  is  the  consistency  of  rich  cream  ; add  white  pepper 
and  salt  to  taste.  Serve  with  croiltons  of  fried  bread.  It 
is  very  good  made  only  with  milk,  but  of  course  the  cream 
is  a great  improvement. 

Autumn  Liver,  Bacon,  and  Potatoes  ( Ingredients — \ lb. 
Calf’s  Liver,  5d. ; Bacon,  Potatoes,  etc.,  4ch). — Fry  two 
rashers  of  bacon  in  a frying  pan.  Take  half  a pound  of 
calf’s  liver,  cut  it  into  neat  pieces,  and  fry  in  the  same  pan 
in  which  the  bacon  has  been  cooked  ; when  done,  add  a little 
flour  and  water,  which  with  the  bacon  fat  and  juice  from 
the  liver  will  mako  the  gravy ; boil  until  it  thickens.  Cut 
some  cold  potatoes  into  dice,  fry  in  boiling  lard  or  dripping, 
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pile  them  in  the  centre  of  the  dish,  with  the  liver  and  bacon 
placed  alternately  round  them,  and  the  gravy  poured  round. 
Serve  very  hot. 

Salmon  Salad  a l’Americaine  ( Ingredients — One  tin  of 
Preserved  Salmon,  7|d.  ; Biscuits,  etc.,  4d.). — One  tin  of 
salmon,  some  cracknel  biscuits  broken  into  bits,  one  onion 
chopped  fine,  salt  and  pepper ; moisten  with  vinegar,  stir 
all  together  lightly  in  the  salad  bowl,  and  serve. 

Souffle  a la  Donovan  ( Ingredients — Milk,  2d. ; four  Eggs, 
4d. ; Sugar,  Flour,  Nutmeg,  Lemon,  3|d.  ; Brandy  and 
Butter,  6d.). — Half  a wineglass  of  brandy,  the  rind  of  one 
lemon,  one  pint  of  milk,  a little  grated  nutmeg,  three  ounces 
of  loaf  sugar,  three  ounces  of  butter,  six  ounces  of  flour.  Beat 
the  butter  to  a cream  (the  quickest  way  to  do  this  is  to  put 
it  into  a warm  basin,  stirring  it  backwards  with  the  hand) ; 
add  four  well-whisked  eggs,  the  flour  and  sugar  (rub  some 
of  the  lumps  on  a fresh  lemon  to  extract  the  flavour,  and 
then  pound  them  with  the  rest),  the  brandy,  a grate  of 
nutmeg,  and  the  milk  by  degrees.  Have  ready  a well- 
buttered  soufflee  dish  (charming  ones  for  two  or  more 
people  can  be  bought  at  Harrod’s  Stores  for  elevenpence  each; 
they  are  made  of  white  china),  pour  the  mixture  into  it,  and 
bake  in  a well-heated  oven  from  thirty  to  forty  minutes. 
Do  not  take  it  from  the  oven  until  time  to  serve,  as  it  spoils 
light  dishes  like  souffles  to  be  taken  from  the  oven  until 
required.  People  should  wait  for  the  souffle,  not  the  souffle 
for  them. 

Ramequin  Cases  with  Eggs  ( Ingredients — Two  Eggs,  2d. ; 
Parsley,  etc.,  Id.). — Get  two  ramequin  cases,  china  or  paper. 
Mix  together  a bit  of  butter,  some  crumbs  from  a day-old 
loaf,  salt  and  cayenne,  and  a little  chopped  parsley.  Butter 
the  bottom  of  the  cases,  put  in  the  mixture,  break  one  egg 
into  each  case,  cover  with  breadcrumbs,  see  that  the  cases 
are  quite  full,  put  them  on  a baking  tin,  set  them  in  the 
oven  for  three  minutes,  and  serve  as  hot  as  possible. 

DINNER  No.  20. 

Riz  au  Lait  (Ingredients— Milk,  2d.  ; Rice,  Sugar,  Orange 
Flower  Water,  3d.). — Wash  some  rice  quite  clean,  and 
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make  it  swell  in  some  water  that  is  slightly  salted ; as  it 
swells  moisten  it  with  milk.  When  it  is  well  cooked  add 
sufficient  milk  to  prevent  it  being  too  thick  or  too  thin. 
Serve  with  castor  sugar  and  orange  flower  water,  handed 
separately. 

Mackerel  with  Lobster  and  Truffles  ( Ingredients — One 
Mackerel,  4d. ; Lobster.  Is.  ; two  Eggs,  2d. ; Truffles, 
Butter,  etc.,  6d.). — Eillet  a mackerel;  clean  and  batten  it 
out.  Pound  part  of  a fresh  lobster  very  carefully  in  a 
mortar,  with  white  pepper,  salt,  cayenne,  chopped  truffles, 
one  tablespoonful  of  anchovy  sauce,  the  yolk  of  one  egg, 
and  some  butter.  Mix  thoroughly  and  make  into  a paste. 
Wrap  the  fillets  in  the  mixture,  beat  the  yolk  of  one  egg, 
dip  the  fillets  in,  then  into  breadcrumbs,  clarified  butter, 
and  a final  coat  of  the  crumbs.  Do  not  roll  the  fillets,  but 
serve  them  in  a flat  dish  with  the  roes  fried  separately, 
and  placed  round  the  dish.  Make  lobster  sauce  with  the 
remains  of  the  lobster,  and  serve  with  it.  Two  fillets  would 
be  enough  at  one  meal ; the  other  two  can  be  simply  boiled, 
and  served  with  paisley  and  butter  sauce  poured  over  thim. 

Calcutta  Dry  Curry  {Ingredients — Butter,  3d. ; Cocoa- 
nut,  etc.,  6d.). — Cut  up  any  cold  meat  you  have  into  fair- 
sized pieces ; mix  one  tablespoonful  of  curry  powder  or 
mulligatawny  paste  very  smoothly  with  a quarter  of  a 
pound  of  butter ; slice  two  onions ; fry  in  the  butter  until 
they  are  just  coloured,  then  fry  the  meat ; add  the  milk  of 
one  cocoa-nut ; simmer  gently  for  ten  minutes ; stir  in  the 
juice  of  one  small  lemon  and  some  garlic.  Serve  very  hot, 
with  boiled  rice  in  a separate  dish. 

Semolina  Pudding  ( Ingredients — Milk,  2d.;  Butter,  etc., 
3d.). — Melt  half  an  ounce  of  butter  in  a small  saucepan; 
pour  in  one  pint  of  milk.  When  it  boils  sprinkle  in  two 
tablespoon sful  of  semolina,  stirring  with  a wooden  spoon. 
When  it  has  boiled  for  ten  minutes,  add  one  tablespoonful 
of  sugar  and  a little  grated  nutmeg.  Pour  the  above 
mixture  into  a greased  pie  dish,  and  bake  for  half  an  hour 
in  a moderate  oven.  Tapioca,  rice,  ground  rice,  and  sago 
may  all  be  treated  in  the  same  way. 

Dundee  Bloater  ( Ingredients — Bloater,  2d. ; Butter,  etc., 
3d.). — Cut  the  head  and  tail  off  a bloater;  split  it  open  and 
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take  out  the  backbone  ; sprinkle  it  with  a little  onion,  half 
a teaspoonful  of  parsley,  and  the  same  of  dry  mustard,  two 
teaspoonsful  of  breadcrumbs,  and  some  Yorkshire  relish. 
Drop  bits  of  butter  on  the  top,  mixed  with  chopped  pickles, 
and  cook  before  the  fire. 


FIVE-SHILLING  DINNERS. 

“ If  things  are  wrong  in  the  kitchen,  they  won’t  be  right  in  the 
garret.” — Db.  Abebnethy. 

DINNER  No.  1. 

Poached  Egg1  and  Vermicelli  Soup  with  Cheese  ( Ingre- 
dients— Clear  Soup,  9d. ; two  Eggs,  2d. ; Vermicelli  and 
Cheese,  2d.). — Put  one  ounce  of  vermicelli  into  some  clear 
soup.  The  vermicelli  must  first  be  scalded  in  boiling  water 
Let  the  soup  boil  ten  minutes,  and  pour  it  into  the  tureen, 
adding  just  before  serving  a little  grated  Parmesan  and 
Gruyere  and  two  eggs  lightly  poached. 

Mackerel  Stewed  in  Cider  ( Ingredients — One  Mackerel, 
6d.  ; Cider,  2d.). — Stew  one  nice-sized  mackerel  in  cider 
instead  of  wine  or  stock.  When  quite  done,  serve  the  fish 
with  some  of  the  cider  poured  over  it. 

Roast  Chicken  with  Tomato  Sauce  ( Ingredients — One 
Chicken  [sufficient  for  three  dishes,  3s.],  Is.  a dish  ; Bacon, 
2d.;  Tomato,  8d.). — Roast  a chicken  carefully ; put  crisply 
fried  rolls  of  bacon  round  it ; serve  very  hot,  with  tomato 
sauce  in  a boat. 

Potatoes  Mashed  with  Onions  ( Ingredients — Onions  and 
Potatoes,  2d. ; Milk  and  Butter,  Id.). — Prepare  some  boiled 
onions  by  passing  them  through  a sieve ; mix  them  with 
the  potatoes  which  have  been  already  mashed,  with  a little 
milk  and  butter. 

Currant  Fritters  ( Ingredients — Two  Eggs,  2d. ; Flour  and 
Currants,  2d.). — A quarter  of  a pound  of  flour,  two  eggs. 
Mix  together  with  some  salt  and  water  into  a stiff  batter, 
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mixing  with  a wooden  spoon.  Wash  a quarter  of  a pound  of 
currants  thoroughly,  and  see  that  they  are  perfectly  free 
from  all  stalk,  drop  them  into  the  batter,  and  amalgamate 
thoroughly.  Take  one  spoonful  of  batter  for  each  fritter  ; 
fry  in  a perfectly  clean  frying  pan  in  not  too  much  fat. 
Fry  both  sides  until  a golden  colour.  Baking  powder  or  a 
pinch  of  carbonated  soda  may  be  substituted  for  the  eggs 
if  preferred. 

Savoury  Pie  {Ingredients — Two  Eggs,  2d. ; Vegetables, 
4d.  ; other  ingredients,  4d.). — Soak  one  ounce  of  tapioca  for 
twenty  minutes  ; mix  it  with  equal  proportions  of  chopped 
onions,  say  two  potatoes,  carrots,  turnips,  and  two  hard- 
boiled  eggs.  Place  these  ingredients  in  a pie  dish  with  a 
little  water  and  one  dessertspoonful  of  oil ; cover  with  a 
light  paste  made  of  flour,  dripping,  and  water,  and  a pinch 
of  baking  powder.  Bake  in  a quick  oven. 

DINNER  No.  2. 

Potage  Julienne  {Ingredients — Half  a bunch  each  of 
Carrots  and  Turnips,  4d.  ; Leeks  and  Onions,  2d.  ; Celery 
and  Lettuce,  2d.  ; Herbs  and  Butter,  3d.  ; Stock,  6d.  ; 
Peas,  A sparagus,  and  French  Beans,  6d.). — Cut  the  vege- 
tables in  strips  two  inches  long,  and  the  lettuce  in  rather 
larger  pieces.  Fry  the  carrots  in  the  butter,  and  pour 
boiling  stock  over  them.  Add  the  herbs  and  other  vege- 
tables, and  simmer  gently  for  one  hour.  Siam  off  the  fat 
carefully  as  it  rises,  and  if  the  vegetables  are  at  all  strong 
blanch  them.  Serve  very  hot.  If  fresh  vegetables  are 
scarce  and  expensive,  Chollet’s  Julienne  answers  perfectly. 

Herrings  in  Jelly  {Ingredients — Herrings,  2d.  ; Stock, 
etc.,  6d.). — Wash  and  clean  thoroughly  two  herrings  (more 
if  liked) ; lay  them  in  a deep  pie  dish  ; sprinkle  with  very 
finely  minced  shallot.  Take  four  tablcspoonsful  of  stock, 
to  which  add  two  tablespoonsful  of  anchovy  sauce  and  one 
of  vinegar,  a pinch  of  cayenne,  and  a little  allsprice.  Heat 
the  mixture,  pour  it  over  the  fish,  cover  it  with  a flat 
dish,  bake  for  twenty  minutes,  then  slide  the  fish  out  into 
another  cold  pie  dish.  When  quite  cold  and  set,  serve  with 
thin  slices  of  bread  and  butter. 
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Celestine  Puffs  with  Peas  (Ingredients — Chicken,  Is. ; 
Peas,  3d. ; other  ingredients,  8d.). — Mix  in  a basin  about 
two  ounces  of  finely  chopped  chicken  from  yesterday’s  roast 
chicken.  Add  to  it  one  ounce  of  breadcrumbs,  one  salt- 
spoonful  of  chopped  parsley,  ditto  pepper,  castor  sugar, 
salt,  one  teaspoonful  of  vinegar,  and  the  same  of  mixed 
herbs  and  minced  onion,  and  three  tablespoon sful  of  milk. 
Take  one  teaspoonful  of  Freeman’s  baking  powder  and 
a quarter  of  a pound  of  flour ; make  into  a dough,  with  one 
ounce  of  lard  or  dripping  and  a little  water ; roll  the  dough 
out  thin,  cut  it  into  four  pieces ; lay  some  of  the  above 
mixture  on  each  piece,  wet  it  all  round,  double  the  paste 
over,  pressing  it  down  carefully.  Put  the  puffs  in  a baking 
tin  with  lard  or  dripping,  and  place  in  the  oven.  Baste 
three  or  four  times  with  the  grease  in  the  tin ; when  done, 
take  them  out,  drain  on  paper,  and  serve  very  hot  with  peas 
in  the  centre. 

Candied  Peel  and  Currant  Dumplings  ( Ingredients — Suet, 
Currants,  etc.,  4d.). — Make  a suet  crust ; while  making  drop 
into  the  mixture  well-washed  currants  free  from  the  stalks 
and  chopped  mixed  peel.  Make  the  dumplings  the  size  of 
a Tangerine  orange.  Put  them  in  boiling  water,  boil  half 
an  hour,  and  serve  with  Demerara. 


DINNER  No.  3. 

Faubonne  Soup  ( Ingredients — Vegetables,  8d. ; Stock, 
etc.,  7d.). — Nearly  the  same  soup  as  “ Potage  Julienne.” 
Cut  the  vegetables  into  dice  instead  of  strips,  add  sorrel  or 
spinach,  moisten  with  butter,  and  add  to  it  “ Potage  Maigre 
(see  Dinner  No.  17,  p.  66).  Leave  out  the  peas,  asparagus, 
and  French  herbs. 

Crimped  Skate,  Anchovy,  and  Shrimp  Sauce  (Ingredients 
— 1 lb.  Skate,  4d. ; Shrimps,  etc.,  3d.).— Cleanse  one  pound 
of  crimped  skate  in  strong  salt  and  water.  Boil  carefully. 
Serve  with  anchovy  sauce  with  boiled  shrimps  in  it. 

Sausages  and  Rice  (Ingredients — Sausages,  5d. ; Rice, 
etc.,  4d.). — Wash  one  large  cupful  of  rice  in  a sieve  or 
cullender.  Take  three  pints  of  water  with  one  well-filled 
teaspoonful  of  salt,  and  put  it  on  to  boil.  V hen  boilii  g add 
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the  rice,  and  let  it  cook  furiously-witli  the  lid  off  for  twelve 
minutes,  when  it  should  be  done.  Pour  off  the  water  and 
turn  the  rice  out  into  a flat  dripping  pan  with  a little 
tomato  sauce.  Put  the  pan  high  in  the  oven,  so  that  it  will 
brown  the  sausages  well  on  the  top ; prick  them  well  and 
lay  them  on  the  rice ; turn  the  sausages  until  they  are  quite 
brown  on  both  sides. 

Fried  Chicken  ( Ingredients — The  rest  of  the  Chicken,  Is. ; 
two  Eggs,  2d. ; Butter,  2d. ; other  ingredients,  4d.). — Cut 
the  remains  of  the  chicken  into  neat  pieces ; steep  them  for 
one  hour  in  salt,  vinegar,  chopped  shallot,  and  cayenne.  Make 
a batter  by  mixing  the  flour  and  water  smoothly  together  ; 
melt  in  it  the  butter ; add  the  whites  of  the  two  eggs  beaten 
to  a froth ; take  out  the  pieces  of  chicken,  dip  them  in  the 
batter,  and  fry  a pretty  brown  in  boiling  lard ; pile  them 
in  the  dish,  and  garnish  with  fried  parsley  or  rolled  bacon, 
with  clear  gravy  round. 

Celery  or  Lettuce  with  Milk  ( Ingredients — Eggs,  2d. ; 
Lettuce  or  Celery  and  Milk,  2d.). — Stew  some  celery  or 
lettuce  in  milk,  season  with  pepper  and  salt,  strain  off  the 
milk,  add  two  eggs  well  beaten,  and  pour  over  the  vegetable. 
Serve  very  hot. 

Bloaters  a la  St.  Moritz  ( Ingredients — One  Bloater,  l|d. ; 
one  Roll,  Id. ; Shrimps,  etc.,  2gd.). — Cut  the  crust  of  one 
French  roll  into  fingers  ; fry  in  boiling  lard  or  butter  a nice 
light  brown.  Take  the  roe  from  one  bloater ; place  half  the 
roe  between  two  fingers.  One  roll  cuts  four  pieces.  Serve 
very  hot,  with  a few  carefully  picked  shrimps  on  the  top  of 
each  finger. 

N.B. — Mackerel  roes  and  strips  of  smoked  haddock  or 
kippered  salmon  are  excellent  done  this  way. 

DINNER  No.  4. 

Potage  a la  Jardiniere  ( Ingredients — Vegetables,  Is.; 
Stock,  6d.). — Put  in  an  earthenware  pot  cabbage,  carrots, 
leeks,  turnips,  cut  in  long  strips,  onions,  parsley,  green 
onions,  celery,  sprays  of  cauliflower,  a few  leaves  of  tarragon, 
a small  handful  of  spinach  and  sorrel  leaves,  chervil ; toss 
them  in  fresh  batter  until  slightly  brown ; add  the  clear 
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soup,  and  boil  for  one  hour.  If  you  have  no  stock  use  water 
instead,  and  let  it  boil  for  three  hours  until  the  vegetables 
are  thoroughly  cooked  and  quite  tender.  After  the  vegetables 
are  boiled  flavour  to  taste  with  pepper  and  salt.  Skim  the 
fat  off  if  you  make  it  with  stock.  About  fifteen  minutes 
before  serving,  and  while  the  sonp  is  boiling,  throw  in  heads 
of  asparagus,  about  a quarter  of  a pint  of  freshly  gathered 
shelled  young  peas,  and  some  French  and  haricot  beans.  Put 
it  into  a soup  tureen  over  toasted  crusts  of  bread. 

Mock  Venison  (Ingredients — Loin  of  Mutton  [6  lb.,  4s.  6d., 
enough  for  four  dishes],  Is.  l|d. ; Port  or  Tarragona,  Is. ; 
Beans,  Red  Currant  Jelly,  5d.). — Cut  the  loin  in  half ; take 
one  half,  soak  it  in  one  tumblerful  of  port  wine  or  tarragona 
for  three  days,  season  with  salt,  and  baste  with  port  or 
tarragona  while  roasting.  Make  a little  port  hot  in  an 
enamelled  saucepan,  serve  in  a sauce  boat,  with  red  currant 
jelly  in  a glass  dish  as  you  would  with  real  venison.  If 
in  the  summer  French  beans  or  scarlet  runners  should  be 
served  with  it : potato  straws  in  the  winter. 

Economical  Potato  Pie  ( Ingredients — | lb.  Suet,  2d.; 
Onions  and  Potatoes,  2d. ; Oatmeal,  Flour,  etc.,  3d.). — 
Pare  some  potatoes  and  cut  them  in  slices.  Chop  some 
onions  and  the  suet  very  fine.  Place  some  of  the  suet  in 
the  bottom  of  a pie  dish,  then  some  oatmeal,  then  onion, 
pepper  and  salt  to  taste,  and  layers  of  potatoes,  taking  care 
that  potatoes  form  the  last  layer.  Make  a crust  of  flour, 
lard,  or  dripping,  and  one  teaspoonful  of  Borwick’s  baking 
powder.  Cover  the  dish  and  bake  in  a moderate  oven  two 
hours. 

Buttered  Eggs  ( Ingredients — Two  Eggs,  2d.;  half  a tin 
of  Shrimp  Paste  2|d.). — Boil  two  eggs  hard.  Let  them  get 
quite  cold.  Then  chop  the  whites  and  yolks  together  finely. 
Have  ready  some  very  hot  buttered  toast ; spread  over  the 
butter  with  a thick  layer  of  shrimp  paste,  with  the  egg  on 
the  top  of  all. 

DINNER  No.  5. 

Consomme  aux  Fines  Herbes  ( Ingredients — Stock,  6d. ; 
Chives,  Green  Onions,  Id.  ; Parsley,  Chervil,  etc.,  Id.).— To 
one  pint  of  consomm6  add  one  tablespoonful  of  chopped 
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parsley,  one  teaspoonful  of  chervil,  ditto  chives,  ditto  green 
onions,  some  thyme,  and  a bay  leaf.  Make  very  hot,  and 
serve  as  hot  as  possible. 

Plaice  Rolled  and  Baked  (Ingredients — Plaice,  6d. ; Milk 
and  Butter,  l|d.  ; Parsley,  etc.,  lgd.). — Get  a nice  plaice, 
sprinkle  it  with  lemon  juice,  roll  it,  bake  it  in  the  oven 
with  a little  butter.  Prepare  a sauce  as  follows : — Put  a 
lump  of  butter  into  a saucepan  ; thicken  with  a little  flour ; 
add  some  milk,  a little  parsley  chopped  fine ; flavour  to  taste 
with  lemon  juice. 

Mock  Venison  a la  Contesse  (Ingredients — Mutton, 
Is.  2d. ; | lb.  Sausages,  5d. ; Onions  and  Potatoes,  3d.). — 
Fry  some  button  onions,  having  parboiled  them  first,  so  as 
to  prevent  their  being  too  pungent ; pile  them  in  the  centre 
of  a dish.  Cut  some  slices  from  the  mock  venison  (loin  of 
mutton) ; make  a border  of  mashed  potatoes,  put  it  round  the 
onions,  and  lay  the  slices  of  mutton  against  the  potatoes  en 
couronne — that  is  to  say,  the  slices  overlapping  each  other. 
Fry  half  a pound  of  sausages,  cut  them  in  rings,  and  garnish 
with  them. 

Salsify  in  Batter  ( Ingredients — Half  a bunch  of  Salsify,  3d.] 
one  Egg,  Id.  ; Parsley,  etc.,  2d.). — Scrape  some  salsify  quite 
white  ; throw  it  into  a pan  of  boiling  water  with  a lump  of 
salt  and  a few  drops  of  lemon  juice.  When  tender  drain 
carefully,  cut  it  into  pieces ; dip  it  into  batter  made  of  one 
egg,  a little  flour,  salt,  mace,  nutmeg,  and  pepper ; fry  a nice 
brown ; serve  with  fried  parsley. 

The  Abbot’s  Omelette  (Ingredients — 1 lb.  Apples,  4d. ; 
two  Eggs,  2d.  ; Butter,  etc.,  3|d.). — Peel,  core,  and  quarter 
one  pound  of  good  cooking  apples ; put  them  in  a potato 
steamer,  and  steam  until  tender.  Put  them  in  a basin 
and  beat  to  a pulp  ; sweeten  to  taste ; stir  in  one  ounce 
of  fresh  butter ; when  cold  mix  all  with  two  well-beaten 
eggs.  Butter  a tart  dish  ; strew  the  bottom  and  sides  thickly 
with  breadcrumbs  to  the  depth  of  a quarter  of  an  inch  ; put 
some  on  the  top,  then  a little  dissolved  butter.  Bake  for 
one  hour  in  a good  oven.  When  done  turn  it  out,  and  sift 
castor  sugar  over  it. 

Maccaroni  and  Tomatoes  (Ingredients — lb.  Maccaroni, 
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Igd. ; Tomatoes,  3d. ; Butter,  etc.,  Id.). — Stew  a quarter  of  a 
pound  of  maccaroni,  from  Barto  Valid,  Hay  market,  London, 
until  it  is  quite  tender ; place  a layer  of  it  in  a small  baking 
dish,  then  a layer  of  tomatoes  and  breadcrumbs  mixed, 
seasoned  with  pepper  and  salt  and  bits  of  butter,  and  a 
final  layer  of  maccaroni.  Bake  a nice  brown  and  serve  at 
once. 


DINNER  No.  6. 

Consomme  a l’Estragon  aux  CEufs  Poches  ( Ingredients — 
Stock,  fid.  ; Eggs,  2d. ; Tarragon,  etc.,  2d.). — Into  one  pint 
of  clear  soup  throw  half  a handful  of  shredded  tarragon 
leaves,  make  very  hot,  and  just  before  serving  slip  in  two 
lightly  poached  eggs,  taking  special  care  not  to  break  the 
yolks.  Hand  grated  Parmesan  with  it. 

Fish  Shells  a la  Colonial  (Ingredients — 1 lb.  Fish,  8d. 
(avei’age  price) ; Butter  and  Milk,  2d.  ; Lemon,  etc.,  Id.). — 
One  pound  of  cod,  plaice,  whiting,  or  brill ; flake- it  carefully; 
season  to  taste  with  salt,  pepper,  and  cayenne,  and  if  liked  a 
little  lemon ; moisten  with  milk  or  stock  made  from  the  fish 
bones  (in  cooking  fish  the  stock  should  always  be,  if  possible, 
made  from  fish  bones  and  trimmings),  and  stir  in  a piece 
of  butter  as  large  as  a walnut.  Put  this  mixture  in  plated 
or  white  china  scallop  shells  ; put  some  breadcrumbs  on  the 
top  ; brown  a light  colour  in  the  oven  or  with  a salamander. 
Serve  as  hot  as  possible. 

Loin  of  Mutton  a l’Anglaise  (Ingredients — The  other  half 
of  the  Loin,  Is.  2d. ; Vegetables,  3d. ; | lb.  Tomatoes,  5d.). 
— Take  the  other  half  of  the  loin ; roast  it  carefully,  pour 
some  good  clear  gravy  round,  and  garnish  with  fried  onions, 
fried  dice  of  potatoes,  and  broiled  tomatoes,  arranged  in 
little  heaps  alternately,  onion,  tomato,  potato,  tomato,  until 
you  have  sufficient  to  fill  the  dish.  The  tomatoes  should 
be  cut  in  two. 

Mock  Cream  (Ingredients — Two  Eggs,  2d. ; Savoys,  3d. ; 
other  ingredients,  Id.). — Two  eggs,  the  grated  rind  and 
juice  of  a quarter  of  a lemon,  one  tablespoonful  of  milk, 
sugar  to  taste.  Separato  the  whites  of  the  eggs  from  the 
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yolks.  Put  all  the  ingredients  except  the  whites  into  a 
basin,  and  beat  well  for  five  minutes.  Beat  up  the  whites 
on  a dinner  plate  into  a stiff  froth.  Put  the  basin  with 
the  yolks  into  a stewpan,  with  boiling  water  half-way  up 
the  basin  ; stir  the  mixture  constantly  one  way,  until  it 
begins  to  thicken ; then  stir  in  the  whites  of  the  eggs.  Pour 
the  cream  into  china  coffee  cups  or  custard  glasses.  When 
cold  serve  with  savoys,  sponge  cakes,  or  biscuits. 

Eggs  a la  Wyndham  ( Ingredients — Two  Eggs,  2d. ; one 
quart  of  Milk,  4d.  ; Butter,  3d.  ; other  ingredients,  2d.). — 
Boil  two  eggs  hard  ; take  off  the  shells  and  mince  the  eggs  ; 
melt  a bit  of  butter  the  size  of  a walnut  in  a saucepan ; add 
one  teaspoonful  of  anchovy  sauce,  ditto  flour,  one  quart  of 
milk,  half  a teaspoonful  of  vinegar,  one  saltspoonful  of 
ground  white  pepper.  Stir  the  mixture  over  the  fire  until 
it  boils,  add  the  chopped  eggs,  and  pour  it  on  to  rounds  of 
hot  buttered  toast.  Put  into  the  oven  until  required. 

DINNER  No.  7. 

Fresh  Haddock  Baked  and  Stuffed  ( Ingredients — Haddock, 
6d.  ; one  Egg,  Id.  ; Milk  and  Cream,  3d. ; Herbs,  etc.,  6d.). 
— Remove  the  bone  and  stew  the  haddock  in  a little  stock. 
Dry  the  fish  ; dip  it  in  flour  ; stuff  it  with  a stuffing  of  egg, 
breadcrumbs,  and  herbs  ; place  it  in  a dish  and  baste  with 
melted  butter.  Boil  down  the  stock  made  of  the  fish  bones 
and  a little  milk  ; reduce  it ; add  a little  cream  and  some  of 
Burgess’s  anchovy  sauce.  Brown  the  fish  and  serve  with 
the  sauce  in  a sauce  boat. 

Cold  Loin  of  Mutton  with  Pickles  {Ingredients— The  rest 
of  the  Loin,  Is.  2d. ; Pickles,  etc.,  3d.). — The  remains  of  the 
loin  with  pickles,  and  brown  bread  and  butter  thinly  cut 
and  rolled.  This  makes  a very  good  dish,  served  with  the 
following  salad : — 

Hermit’s  Salad  {Ingredients — Beetroot,  Id. ; Potatoes, 
etc.,  2d.). — Slice  some  cold  potatoes,  also  one  beetroot;  lay 
them  in  a salad  bowl,  the  beetroot  in  the  centre,  the  potatoes 
round  it,  and  a little  chopped  shallot  and  onion.  Pour  over 
the  whole  a sauce  made  of  oil  and  vinegar,  pepper  and  salt. 
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Rognons  au  Citron  {Ingredients— Two  Kidneys,  7d. ; 
Butter,  etc.,  2d.  ; Bacon  and  Potatoes,  4d.). — Cut  two  sheep’s 
kidneys  nearly  in  half;  grill  on  a well-greased  gridiron  ; when 
cooked  sufficiently,  make  a mixture  of  pepper,  salt,  lemon 
juice,  chopped  parsley,  and  onion  mixed  with  butter.  Place 
some  of  the  mixture  in  the  centre  of  each  kidney ; put  them  in 
the  centre  of  a dish  with  a border  of  mashed  potatoes,  with 
fried  bacon  at  intervals.  Serve  at  once. 

Bambino  Pudding  {Ingredients — Suet,  Id.;  Currants  and 
Raisins,  2d. ; Sugar,  etc.,  2d.). — Half  a pound  of  well-stewed 
whole  oatmeal,  a quarter  of  a pound  of  carefully-picked  and 
well-washed  currants,  ditto  of  stoned  raisins,  two  ounces  of 
beef  suet  chopped  very  fine,  sugar,  salt,  and  nutmeg  to  taste, 
a little  ginger  if  liked.  Mix  all  well  together,  pour  into 
a well-greased  pie  dish,  and  bake  a nice  brown. 

Mock  Caviare  (. Ingredients — Anchovies,  4d.  ; other  ingre- 
dients, 2d.). — A quarter  of  a bottle  of  Frejus  anchovies 
boned  and  scraped.  Pound  them  in  a mortar  with  some  dried 
parsley,  a sprinkling  of  salt  and  cayenne,  a tiny  bit  of 
minced  shallot,  and  two  or  three  drops  of  salad  oil,  with  the 
same  of  lemon  juice.  Serve  on  hot  buttered  toast. 


DINNER  No.  8. 

Fish  Moolie  ( Ingredients — 1 lb.  of  any  fish,  such  as  Cod, 
Plaice  [average  cost,  8d.]  ; Cream  and  Butter,  2d. ; Onions 
and  Chillies,  2d. ; Piccalilli,  etc.,  2d.). — Fry  some  fish  ; add 
to  it  one  dessertspoonful  of  butter,  three  onions,  green  chillies 
(when  in  season),  two  tablespoonsful  of  cream,  two  of  vinegar, 
a bit  of  ginger,  and  a little  piccalilli.  Boil  ten  minutes  and 
serve. 

Lamb  Chops  with  Peas  ( Ingredients — Two  Lamb  Chops, 
10d.  ; Peas,  2d.).— Place  the  chops  in  a closed  gridiron  in 
front  of  a bright  clear  fire,  and  broil  them  carefully  until 
a nice  brown.  Season  with  pepper  and  salt  and  a little 
butter.  Serve  between  two  very  hot  plates,  without  any 
gravy.  Hand  peas  with  them. 

Steamed  Potatoes  ( Ingredients — Potatoes,  Id.). — Pare  the 
potatoes;  as  you  peel  them  throw  them  into  cold  water, 
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then  put  them  into  a steamer.  Place  the  steamer  over  a 
saucepan  of  boiling  water,  and  steam  the  potatoes,  accord- 
ing to  the  size  and  sort,  twenty  to  forty  minutes.  When 
a fork  goes  easily  through  them  they  are  done. 

Roast  Duck  with  Apple  Sauce  and  Cress  (Ingredients — 
One  Duck  [enough  for  three  dishes,  3s.],  Is. ; Cress,  etc.,  4d.). 
— Cleanse  and  truss  the  duck  for  roasting  ; stuff  it  with  sage, 
onions,  and  breadcrumbs ; rub  it  well  with  butter,  and  roast 
before  a clear  fire  for  twenty-five  to  thirty  minutes.  Mind  it 
is  kept  well  basted ; dish  up,  garnish  with  watercress,  and 
hand  apple  sauce  and  good  brown  gravy  in  sauce  boats. 

Apple  Sauce  (Ingredients — Apples  and  Sugar,  5d.).— Peel 
and  slice  one  pound  of  good  cooking  apples,  and  boil  them 
in  a stewpan  with  half  a pint  of  water,  one  ounce  and  a half 
of  castor  sugar,  and  one  ounce  of  butter.  When  quite  tender 
rub  them  through  a hair  sieve,  make  hot  again,  and  serve  in 
a sauce  boat. 

Nectarine  Pudding  (Ingredients — One  packet  of  Freeman’s 
Nectarine  Pudding  Powder,  4d.  ; Milk,  Butter,  Sugar,  etc., 
3|d.). — Take  one  packet  of  Freeman’s  nectarine  pudding 
powder.  Make  it  the  same  way  as  the  strawberry  pudding 
(see  Dinner  13,  p.  42),  and  while  hot  mix  it  thoroughly  with 
rice,  tapioca,  and  maccaroni,  previously  boiled  in  milk. 
Bake  lightly.  A delicious  dish. 

(Eufs  au  Plat  (Ingredients — Two  Eggs,  2d. ; Butter,  2|d.). 
— To  fry  eggs.  Melt  a piece  of  butter  in  a small  frying- 
pan  ; throw  in  two  eggs,  taking  care  not  to  break  the  yolks. 
Sprinkle  with  salt  and  pepper,  and  serve  on  a very  hot  dish 
the  moment  they  are  set.  The  butter  left  in  the  pan  should 
be  poured  over  the  eggs  when  serving;  it  must  not  be 
allowed  to  get  too  hot ; as  soon  as  it  is  melted  the  eggs 
should  be  thrown  in  it,  never  more  than  two  at  a time. 

DINNER  No.  9. 

Potage  Flor-ador  au  Pois  (Ingredients — One  pint  of  white 
Stock,  9d. ; 1 oz.  of  Florador,  Id. ; Peas,  2d.). — Put  one 
ounce  of  Flor-ador  into  one  pint  of  good  white  stock ; throw 
in  some  green  peas  that  have  been  carefully  boiled  until 
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they  are  quite  tender  ; simmer  gently  about  fifteen  minutes. 
The  peas  should  be  added  the  last  thing.  Hand  with  it 
croiltons  of  fried  bread. 

Cold  Fresh  Herrings  {Ingredients— Herrings,  etc.,  4d.).— 
Clean  the  herrings  thoroughly ; pack  them  in  a baking 
dish  ; sprinkle  with  salt  and  pepper,  a little  lard,  and  two 
teaspoonsful  of  vinegar.  Bake  half  an  hour.  Serve  cold. 

Rissoles  with  Mashed  Potatoes  {Ingredients— One  Egg, 
Id. ; Potatoes,  Onions,  etc.,  2|d. ; Suet,  etc.,  3d.). — Chop  up 
any  cold  meat  you  have  as  fine  as  possible ; add  to  the  meat 
chopped  suet  and  onions,  pepper  and  salt,  a little  thyme, 
and  one  raw  egg.  Amalgamate  thoroughly,  form  into  balls, 
and  fry  a nice  bx-own  in  hot  lard.  Serve  with  fried  parsley 
as  a garnish,  “ Carrots  an  Beurre  ” in  the  centre,  and 
mashed  potatoes  as  a border. 

Carrots  au  Beurre  {Ingredients — Carrots,  Butter,  etc.,  4d.). 
— Cut  some  carrots  into  long  pieces  ; put  them  in  water 
with  salt  and  a bit  of  butter.  When  tender  strain  them ; put 
them  into  a saucepan  with  butter,  salt,  and  pepper ; saute 
them  <5n  the  fire,  add  one  tablespoonful  of  water  to  pi-event  ' 
the  butter  turning  to  oil.  When  just  on  the  boil  take 
them  out,  and  serve  in  the  centre  of  the  rissoles. 

Caisses  de  Canard  {Ingredients— Duck,  Is. ; Mushrooms, 
etc.,  3d.). — Take  the  remains  of  the  duck  except  the  legs 
and  wing  bones,  mince  finely,  add  chopped  mushrooms,  and 
moisten  with  good  brown  gravy.  Get  some  ramequin  cases, 
fill  them  with  the  mixture,  strew  brown  breadcrumbs  on  the 
top,  aixd  serve  very  hot. 

Rhubarb  and  Batter  Pudding  {Ingredients — Rhubarb, 
3d. ; three  Eggs,  3d.  ; other  in gi’edients,  5^d.). — Butter  a pie 
dish.  Peel  some  fresh  rhubai'b  and  cut  into  pieces  of  about 
one  inch  long,  add  castor  sugar  or  Demerara,  and  the  juice 
of  one  lemon,  with  .the  rind  cut  into  sti’ips,  and  one  spoon- 
ful of  water.  Make  a l'ich  batter  with  three  eggs,  putting 
one  tablespoonful  of  flour  to  each  egg,  and  sufficient  milk 
to  form  the  mixture  into  a thick  ci’eam.  Pour  it  over  the 
rhubarb.  Serve  with  castor  sugar.  Turn  the  pudding  out 
bf  the  dish ; pour  melted  butter  round  it. 
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Omelette  au  Jus  ( Ingredients — Four  Eggs,  4d. ; Butter,  etc., 
3cl.). — Fry  some  butter  :in  a frying  pan.  When  hot  throw 
into  it  four  eggs  well  beaten,  and  some  parsley  and  chives 
chopped  fine.  Take  care  it  does  not  burn ; add  salt  and 
pepper  and  a few  spoonsful  of  good  gravy  before  it  is  done. 
Serve  directly  with  gravy  poured  round. 


DINNER  No.  10. 

Potage  a la  Colbert  ( Ingredients — Vegetables,  Is. ; Stock, 
6d. ; two  Eggs,  2d.). — Jardiniere  soup,  with  two  eggs  lightly 
poached  added  to  it  just  before  serving.  An  excellent  soup. 

Saute  Fillets  of  Mackerel  ( Ingredients  — Mackerel 
[enough  for  two  dishes,  6d.],  3d.;  Mushrooms,  2d;  other 
ingredients,  6d.). — Fillet  the  mackerel ; place  two  fillets 
in  a saute  pan  with  a little  lemon  juice,  a bit  of  butter, 
some  chopped  parsley  and  shallot,  and  a glass  of  white 
wine,  and  so  slowly  saute  them ; add  a few  button  mush- 
rooms. If  preferred,  or  for  a change,  the  fillets  may  be 
cooked  in  the  oven,  and  cider  used  in  the  place  of  wine. 

Minced  Mutton  with  Fried  Bread  (. Ingredients — Milk 
and  Butter,  3d. ; other  ingredients,  3d.). — Take  the  remains 
of  any  cold  mutton  you  have,  or  beef ; chop  it  into  dice ; 
add  one  teaspoonful  of  made  mustard,  pepper  and  salt  to 
taste,  a sprinkling  of  cayenne,  a pinch  of  flour,  one  cup  of 
milk,  a piece  of  butter  as  big  as  a walnut,  a little  chopped 
onion,  and  a spoonful  of  Worcester  sauce.  Put  the  mixture 
into  a saucepan ; stir  until  it  just  boils.  Arrange  some 
large  squares  of  fried  bread  in  a very  hot  dish,  and  pour 
some  of  the  mince  on  to  each  square.  If  preferred  the 
mince  may  be  put  in  the  centre  of  the  dish,  and  triangles 
of  fried  bread  or  toast  placed  round  it. 

Duck  Cutlets  ( Ingredients — Duck,  Is.  ; French  Beans, 
Tomatoes,  Potatoes,  6d.). — Bone  the  legs  of  the  duck;  stuff 
them  with  some  of  the  stuffing  from  the  roast  duck,  with  a 
bit  of  maccaroni  to  represent  the  cutlet  bone ; put  round 
them  cutlet  frills.  Egg  and  breadcrumb  the  cutlets.  Have 
ready  some  French  beans  cooked  with  butter ; put  them  on 
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the  dish ; lay  the  cutlets  on  them ; garnish  with  browned 
potatoes  and  small  baked  tomatoes  cut  in  two.  Serve  the 
remains  of  the  apple  sauce  and  clear  gravy  in  boats. 

Devilled  Bone  (Ingredients — Sauces,  etc.,  5d.). — Take  any 
bones  you  have— shin,  rib,  blade.  Score  the  meat  that 
remains  on  them  ; rub  in  pepper  and  salt ; place  them  on  a 
gridiron  and  broil  them.  Let  them  do  slowly,  and  when 
brown  serve  directly  very  hot.  A sauce  made  of  cayenne, 
pepper  and  salt,  made  mustard,  oil,  vinegar,  castor  sugar, 
anchovy  and  Worcester  sauce  should  be  rubbed  into  the 
meat  before  it  is  broiled,  and  the  remainder  of  the  sauce 
served  in  a sauce  boat.  Hand  little  pats  of  butter  with  the 
devilled  bones. 


DINNER  No.  11. 

Water  Souchet  (Ingredients — Slips  and  Flounders,  Is. ; 
other  ingredients,  4d.). — One  quart  of  water,  one  teaspoonful 
of  salt,  one  blade  of  mace,  six  white  peppercorns,  three 
cloves,  one  bay  leaf,  some  parsley  carefully  washed  and 
picked  from  the  stalks,  and  parsley  roots  and  green  onions 
when  in  season.  Boil  all  together  for  half  an  hour,  then 
strain.  Add  some  slips  and  flounders,  and  boil  up  for  ten 
minutes,  which  will  cook  the  fish.  Serve  with  very  thin 
brown  and  white  bread  and  butter  cut  in  slices  or  rolled 
after  they  are  cut,  half  a lemon,  and  cayenne  pepper.  If 
preferred,  stock  may  be  substituted  for  water,  and  shreds  of 
carrots  and  turnips  added  to  the  other  vegetables ; also 
filleted  sole,  plaice,  or  salmon,  but  the  sole  and  salmon  are 
far  more  expensive.  Or  you  may  pulp  the  fish  through  a 
sieve,  and  set  it  over  the  fire  with  the  liquor  it  was  boiled 
in,  and  simmer  until  done  enough.  Serve  in  a deep  dish  or 
a soup  tureen  in  the  place  of  any  other  soup. 

Roast  Loin  of  Veal  with  Rashers  of  Ham  (Ingredients — 
6 lb.  Loin  of  Veal,  5s.  [enough  for  four  dishes,  Is.  3d.  a 
dish]  ; Rashers  of  Ham,  Is.  3d.). — Paper  the  kidney  fat; 
roll  in  and  skewer  the  flap,  which  makes  the  joint  a good 
shape ; dredge  well  with  flour,  and  put  before  a bright  fire. 
Should  the  joint  be  very  large,  skewer  the  kidney  back  for 
a little  to  roast  thoroughly.  Keep  well  basted,  and  before 
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serving  remove  the  paper  from  the  kidney  and  let  it  brown 
nicely.  Serve  with  thick  brown  gravy  and  rashers  of  ham 
on  a separate  dish.  Some  people  like  forcemeat  balls  and 
slices  of  lemon  served  with  it;  and  pig’s  cheek,  pickled 
pork,  or  boiled  bacon  may  be  substituted  for  the  ham  if 
preferred. 

Pommes  de  Terre  a la  Duchesse  ( Ingredients — Three 
potatoes,  Id.;  one  Egg,  Id.;  Butter  and  Parsley,  2d.). — 
Bake  or  boil  three  nice  floury  potatoes  ; peel  and  pass  them 
through  a fine  cullender.  Mix  with  them  half  an  ounce  of 
butter,  one  egg,  chopped  parsley,  and  a little  salt.  Take 
some  of  this  paste  in  a spoon  ; make  the  paste  into  a ball 
by  shaking  it  about  in  a tumbler  which  you  have  floured 
slightly ; then  flatten  it  to  about  one-third  of  an  inch  on 
your  pasteboard  with  a roller,  both  slightly  floured ; make 
each  piece  about  the  size  of  the  top  of  an  ordinary  tumbler  ; 
form  as  many  of  these  flat  galettes  or  cakes  as  the  paste  will 
allow ; put  them  in  a very  clean  frying  pan  with  very  hot 
butter.  Turn  them  once,  and  serve  very  hot. 

Kromeskies  of  Mushrooms  and  Eggs  {Ingredients — Two 
Eggs,  2d. ; Bacon,  4d. ; Mushrooms,  2d. ; other  ingredients, 
2d.). — Boil  hard  two  eggs ; take  off  the  shells  ; cut  two  slices 
of  bacon  (lean  bacon  is  best),  four  inches  long  and  two  wide. 
Take  half  a tablespoonful  of  breadcrumbs  minced  with  the 
same  of  chopped  parsley  and  onion,  half  a teaspoonful 
of  mixed  herbs,  salt  and  pepper  to  taste,  and  some  finely 
minced  mushrooms.  Sprinkle  this  on  the  two  slices  of  bacon ; 
place  one  egg  in  each,  roll  them  up,  tie  with  thread  or 
put  a plated  skewer  through,  and  place  in  the  oven  for 
three-quarters  of  an  hour. 


DINNER  No.  12. 

Egg  and  Onion  Soup  {Ingredients — Four  Eggs,  4d.  ; Milk 
and  Butter,  2d. ; two  Onions,  etc.,  4d.). — Slice  the  onions ; 
fry  them  in  butter  until  a nice  brown.  Add  three  pints  of 
water,  and  boil  until  reduced  to  one  quart.  When  the 
onions  are  tender,  strain  the  liquor  from  them  and  set  them 
aside.  Boil  the  liquor,  and  add  to  it  one  tablespoonful  of 
flour  mixed  smooth  in  a quarter  of  a pint  of  milk,  a little 


86 


everybody’s  dinner  book. 


castor  sugar  and  pepper,  and  half  a teaspoonful  of  salt. 
Stir  the  soup  until  it  thickens,  remove  it  from  the  fire,  and 
stir  in  slowly  the  yolks  of  the  four  eggs.  Place  in  the  soup 
tureen  slices  of  French  roll  dried  in  the  oven,  or  two  ounces 
of  pulled  bread ; pour  the  soup  over  it,  and  serve  very  hot. 
Hand  grated  Parmesan  with  it. 

Fillets  of  Skate  Egged  and  Breadcrumbed  ( Ingredients — 
Skate,  6d. ; other  ingredients,  3d.  ; one  Egg,  Id.). — Take 
some  skate ; fillet  it ; egg  and  breadcrumb  the  fillets  ; fry 
in  hot  lard ; put  fried  parsley  in  the  centre  of  the  dish  ; 
dish  up  the  fillets ; serve  with  black  butter  or  good  sharp 
sauce. 

Ham,  Veal,  and  Egg  Mould  (. Ingredients — Veal,  Is.  3d. ; 
two  Eggs,  2d.  ; | lb.  Ham,  6d. ; other  ingredients,  4d.). — 
Cut  two  hard-boiled  eggs  into  slices  ; take  the  brown  edge  of 
some  slices  of  the  cold  loin  of  veal,  and  trim  a quarter  of  a 
pound  of  ready-cooked  ham  neatly.  Have  a pretty  mould  ; 
lay  the  above  in  it  in  layers,  placing  pepper  and  salt,  chopped 
parsley,  and  pickles  between  each  layer.  When  nearly  full, 
put  in  sufficient  strong  stock  to  fill  the  mould.  Bake  half 
an  hour.  When  cold,  turn  it  out  of  the  mould,  and  serve 
with  the  following  salad  : — 

Cabbage  Salad  ( Ingredients — One  Cabbage,  l|d. ; Butter 
and  Cream,  2|d.  ; one  Egg,  Id. ; other  ingredients,  4d.). — 
A quarter  of  a pint  of  vinegar,  one  teaspoonful  of  made 
mustard,  ditto  black  pepper,  one  eggspoonful  of  salt,  a bit 
of  butter  the  size  of  a walnut.  Boil  all  together.  Cut  one 
cabbage  finely ; mix  it  with  two  tablespoonsful  of  cream 
and  the  yolk  of  one  egg  well  beaten.  When  the  mixture  is 
quite  cool,  pour  it  over  the  cabbage,  previously  placed  in 
the  salad  bowl.  Beat  the  white  of  the  egg  quite  stiff,  and 
stir  in  at  the  last  moment  before  serving. 

Rice  Toast  with  Poached  Eggs  ( Ingredients — Two  Eggs, 
2d. ; Rice,  etc.,  2d.). — Boil  the  rice  the  night  before  it  is 
used  ; put  it  in  a bread  pan,  and  keep  it  on  the  ice.  The 
next  morning  cut  it  into  slices  ; brush  a little  melted  butter 
over  the  broiler  and  also  over  the  sliced  rice,  and  toast 
before  the  fire.  When  done,  butter  the  slices,  place  a 
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poached  egg  on  each,  sprinkle  a little  black  pepper  over  the 
top  of  one  egg  and  a little  cayenne  over  the  other,  and  serve 
as  hot  as?  possible. 


DINNER  No.  13.  . 

White  Rabbit  Soup  ( Ingredients — Rabbit,  Is.  6d.  ; Stock, 
6d.  ; Milk,  2d.). — Skin  the  rabbit  carefully ; boil  it  in  stock  ; 
reduce  the  stock  hy  boiling  it ; rub  the  white  meat  of  the 
rabbit  through  a wire  sieve  ; add  it  to  the  stock,  with  the 
addition  of  boiling  milk. 

Aigrettes  of  Veal  ( Ingredients — Veal,  Is.  3d.;  two  Eggs, 
2d. ; other  ingredients,  5d.). — Take  some  of  the  cold  veal, 
cut  it  into  very  small  pieces,  place  it  on  an  earthen  dish,  add 
a few  drops  of  lemon  juice,  pepper  and  salt  to  taste.  Let 
this  stand  one  hour,  then  make  a fritter  batter,  and  stir  the 
meat  into  it.  Drop  the  mixture  by  spoonsful  into  boiling 
lard  until  you  have  sufficient.  Fry  gold  colour.  Drain 
carefully  on  kitchen  paper,  and  .serve  at  once  with  fried 
parsley  in  the  centre.  Warm  some  tomato  sauce,  and 
serve  in  a boat. 

Pig’s  Fry  a la  Bourgeoise  ( Ingredients — \ lb.  Pig’s  Fry, 
6d. ; other  ingredients,  3d.). — Half  a pound  of  pig’s  fry, 
lean  and  fat.  Have  ready  a pie  dish ; place  the  lean  part 
of  the  fry  at  the  bottom ; dust  with  salt  and  pepper,  and 
onions  and  sage  finely  chopped ; put  cold  sliced  potatoes 
next,  then  the  fat  part  of  the  fry,  more  salt,  pepper,  onions 
and  sage,  and  finally  another  layer  of  potatoes.  Fill  the 
dish  with  boiling  water,  and  bake  about  an  hour  and  a half. 

Bloater  filled  with  Butter  (. Ingredients — Bloater,  Id. ; 
Butter,  Id.). — Scrape  one  bloater  lightly  and  wipe  thoroughly 
with  a clean  cloth.  Make  an  incision  down  the  middle  of 
the  back  from  the  head  to  the  tail.  Grill  six  minutes  over 
a clear  fire  until  cooked,  turning  often.  Put  the  bloater  on 
a very  hot  dish ; put  as  much  fried  butter  in  the  incision  as 
the  fish  will  hold,  close,  and  serve  immediately. 

DINNER  No.  14. 

Clear  Soup  with  Roll  and  Parmesan  (Ingredients — Stock, 
Gd.  ; French  Roll,  Id.  ; Parmesan,  Id. ; Carrots,  Id.).  — With 
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a cutter  cut  the  crumb  of  a French  roll  into  pieces  the  size 
of  large  marbles,  bake  them  a nice  brown,  and  put  them 
into  the  tureen,  with  carrot  cut  the  same  shape.  Pour  the 
soup  over  them,  and  serve  with  Parmesan. 

Kidneys  a la  Zingara  ( Ingredients — Two  Sheep’s  Kidneys, 
7d. ; Mushrooms,  2d.;  Parsley,  etc.,  3d.). — Cut  two  sheep’s 
kidneys  into  four  pieces  ; flour  well  and  place  in  a stewpan 
with  good  gravy,  mushrooms  cut  in  pieces,  and  slices  of  cold 
potatoes.  Add  salt  and  pepper  to  taste,  chopped  parsley 
and  mixed  herbs,  and  a little  Worcester  sauce.  Brown  the 
whole  very  carefully  in  the  oven,  and  serve  at  once. 

Veal  Cake  with  Bacon  ( Ingredients — Veal,  Is.  3d. ; Bacon, 
4d. ; one  Egg,  Id. ; other  ingredients,  4cl.). — Mince  the 
veal  very  fine ; add  to  it  one  ounce  of  chopped  ham  or 
bacon,  a small  bit  of  butter,  two  ounces  of  fine  white  bread- 
crumbs, salt  and  pepper  to  taste,  two  tablespoonsful  of 
gravy,  one  teaspoonful  of  chopped  parsley,  and  one  egg. 
Form  the  mixture  into  a roll,  put  it  on  a well-buttered 
baking  tin,  tie  it  to  keep  it  in  shape,  and  place  some  nice 
rashers  of  streaky  bacon  on  the  top.  Put  it  in  the  oven 
for  half  an  hour.  Serve  very  hot  with  brown  sauce  round. 
Any  cold  meat  can  be  used  up  in  this  way,  also  the  remains 
of  game  and  poultry,  and  fish,  substituting  oyster  sauce  for 
the  gravy.  Tomato  or  mushroom  sauce  can  be  used  with 
meat  instead  of  brown  gravy,  and  for  game  or  poultry 
poivrade,  sauce,  game  gi’avy,  or  white  sauce  flavoured  witli 
mushrooms  or  onions. 

1875  Dumplings  ( Ingredients — \ lb.  Suet,  5d. ; Demerara, 
Lemon,  Milk,  2|d. ; Marmalade,  2|d.).— A quarter  of  a 
pound  of  Demerara,  half  a pound  of  beef  suet,  the  same  of 
breadcrumbs,  the  juice  and  grated  rind  of  one  lemon.  Mix 
the  ingredients  thoroughly  with  a little  milk.  Steam  forty 
minutes,  and  serve  with  marmalade  or  jam. 

(Eufs  aux  Oignons  {Ingredients— Two  Eggs,  2d. ; Stock, 
Onions,  Butter,  3d.). — Half  cook  two  onions  by  boiling 
them  in  salt  and  water.  Take  them  up,  drain  them,  and 
cut  them  in  slices  about  a quarter  of  an  inch  thick.  Fry 
them  in  a little  butter  until  nicely  coloured ; simmer  for  a 


FIVE-SHILLING  DINNERS. 


89 


quarter  of  an  hour  in  some  thickened  or  well-seasoned  broth 
or  stock  (about  a quarter  of  a pint  will  do).  Put  in  two 
hard-boiled  eggs  cut  in  thin  slices ; mix  with  tho  onion, 
simmer  together  for  a minute,  and  serve. 

DINNER  No.  15. 

Souffle  of  Fish  (Ingredients—  Butter,  4d.  ; six  Eggs,  6d.  ; 
Whiting,  6d. ; other  ingredients,  4d.). — Three  ounces  of 
butter,  the  same  of  flour,  the  yolks  of  four  eggs,  pepper  and 
salt  to  taste,  three-quarters  of  a pint  of  milk,  one  dessert- 
spoonful of  anchovy  essence.  Mix  all  together  in  a stewpan ; 
stir  over  the  fire  until  the  mixture  boils,  when  it  must  be 
briskly  stirred  until  it  is  quite  smooth.  Add  one  table- 
spoonful of  raw  milk  to  prevent  it  cooking  any  further  ; mix 
in  eight  or  nine  ounces  of  raw  whiting  freed  from  skin  and 
bones  and  finely  chopped,  lastly  the  whites  of  six  eggs 
which  have  been  whipped  very  stiffly.  Have  ready  a well- 
buttered  souffle  dish,  plated  or  fire-proof  china,  which  has  a 
band  of  well-buttered  paper  round  it,  standing  about  two 
inches  above  the  dish.  Sprinkle  a few  brown  breadcrumbs 
over  the  top  of  the  souffle,  and  one  ounce  of  butter  broken 
into  small  pieces.  Bake  in  a moderate  oven  three-quarters 
of  an  hour. 

Cotelette  d’Agneau  a la  Princesse:  Varlet’s  Recipe 
( Ingredients — 3 lb.  Neck  of  Lamb  [enough  for  three  dishes, 
3s.  3d.],  Is.  Id.-;  Aspic  Jelly,  6d.  ; Vegetables,  etc.,  3d.). 
— Divide  the  lamb  into  three  pieces  ; cut  some  rather  thick 
cutlets ; do  not  flatten  or  trim  them.  Place  them  in  a stew- 
pan  on  a bed  of  sliced  vegetables ; moisten  with  as  much 
good  stock  as  will  cover  the  cutlets,  and  set  them  to  braise 
on  a stove  fire  for  an  hour  and  a half.  Then  put  them  in 
press  between  two  dishes.  When  cold  let  them  be  trimmed. 
Cover  the  bottom  of  the  stewpan  with  aspic  jelly.  When  this 
has  become  set  firm  by  cooking,  place  the  cutlets  flat  upon 
it ; pour  some  aspic  over  them,  and  place  the  stewpan  in  ice. 
Use  a cutlet  cutter  dipped  in  hot  water  to  stamp  the  cutlets 
out.  Dish  them  up  on  a plated  dish  upon  some  aspic  placed 
on  the  bottom  of  the  dish,  and  toss  in  some  of  the  jelly 
instead  of  sauce.  A most  excellent  dish.  Mutton  may  be 
used  in  the  same  way. 
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Boule  de  Pommes  de  Terre  ( Ingredients — Two  Eggs,  2d. ; 
Butter  and  Cream,  3d. ; Potatoes,  Ham,  etc.,  6d.). — Boil 
some  large  potatoes  very  dry,  then  mash  half  a pound  of 
them  quite  smooth.  While  still  warm  mix  with  them  two 
ounces  of  butter,  two  spoonsful  of  cream,  one  teaspopnful  of 
salt,  the  same  of  white  ground  pepper,  the  beaten  and 
strained  yolks  of  two  eggs,  then  the  whites  thoroughly 
whisked,  add  chopped  parsley  and  finely  minced  ham  (potted 
ham  will  do  if  you  have  no  other).  Mould  the  mixture 
with  a teaspoon  and  drop  into  boiling  butter.  Fry  five 
minutes  over  a moderate  fire.  Drain  thoroughly,  and  dish 
up  on  a dish  paper  or  hot  napkin,  with  fried  parsley  in  the 
centre. 

Vanilla  Mould  (. Ingredients — One  packet  of  Freeman’s 
Vanilla  Pudding  Powder,  4d.  ; Milk,  etc.,  3d.). — One  packet 
of  Freeman’s  vanilla  pudding  powder.  Proceed  as  for  straw- 
berry pudding  ( see  Dinner  No.  13,  p.  42).  While  hot  pour  it 
into  a mould,  previously  wetted  with  cold  water  inside  and 
left  wet.  Turn  out  when  cold. 

DINNER  No.  16. 

Spanish  Soup  ( Ingredients — Two  Spanish  Onions,  2d. ; 
Stock,  Is.  2d. ; Oil,  etc.,  3d. ; one  Plaice,  4d.). — Cut  two 
Spanish  onions  in  half ; 'slice  them,  and  fry  in  a saucepan 
with  two  spoonsful  of  the  best  salad  oil  until  they  are 
a light  brown  (get  the  oil  from  Barto  Valle,  Haymarket, 
London)  ; add  one  teaspoonful  of  sweet  red  pepper,  a little 
salt,  and  one  quart  of  stock.  Boil  all  together  for  five 
minutes,  and  add  small  bits  of  plaice  ; boil  for  ten  minutes, 
which  will  cook  the  fish,  and  serve  with  crotitom  of  fried 
bread. 

Lamb  Cutlets  with  Cucumber  (. Ingredients — Lamb,  Is.  Id. ; 
one  Egg,  Id. ; Cucumber,  etc.,  3d.). — Take  three  cutlets 
from  the  neck  of  lamb ; trim  them  carefully ; egg  and 
breadcrumb  them  and  fry  them  a light  brown  in  lard. 
Drain  the  cutlets;  arrange  them  on  a dish,  placing  the 
cucumber  in  the  centre ; pour  round  clear  gravy  or  white 
sauce.  The  cucumber  should  be  cut  in  square  pieces. 
Remove  the  rind  and  seeds,  and  trim  the  squares  a uniform 
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shape ; throw  them  with  a little  salt  into  boiling  water,  and 
boil  them  until  nearly  tender  ; strain  and  throw  them  into 
cold  water;  strain  again  and  put  them  into  a saucepan,  with 
a little  butter,  pepper,  and  salt.  Keep  warm  and  covered 
until  needed.  Some  people  add  a little  chopped  parsley. 

Savoury  Boiled  Batter  Pudding  ( Ingredients — Three 
Eggs,  3d. ; one  pint  of  Milk,  2d.  ; Gravy,  etc.,  3d.). — Take 
one  pint  of  milk  and  three  eggs  ; mix  with  flour  and  a little 
salt  into  a stiff  batter ; put  the  mixture  into  a floured  cloth  ; 
tie  closely,  but  not  too  tight ; boil  for  an  hour  and  a half. 
Serve  with  meat  gravy : what  is  over  from  a joint  of  roast 
meat  does  perfectly  with  it.  The  same  pudding  may  also, 
if  preferred,  be  served  as  a sweet,  and  eaten  with  jam, 
treacle,  honey,  marmalade,  sugar,  brandy,  sweet  or  apricot 
sauce. 

Scalloped  Potatoes  ( Ingredients — One  Egg,  Id. ; Potatoes, 
etc.,  3d.). — Half  a cup  of  mashed  potatoes,  two  table- 
spoonsful  of  milk,  one  of  melted  butter,  pepper  and  salt  to 
taste.  Stir  these  ingredients  together,  and  add  one  raw 
egg.  If  the  mixture  seems  too  moist,  sift  in  some  fine 
white  breadcrumbs.  Bake  ten  minutes  in  a hot  oven  until 
the  top  is  a rich  brown. 

Mrs.  Platt’s  Sponge  Puddings  {Ingredients—  One  Egg, 
Id.;  Butter  and  Sugar,  2d. ; Wine  Sauce,  5d.). — One  egg, 
the  weight  of  it  in  flour,  the  same  of  butter  and  castor 
sugar  (the  butter  to  be  beaten  to  a cream) ; then  add  the 
sugar,  stir  in  the  butter,  afterwards  the  egg,  and  mix  all 
well  together.  This  quantity  may  be  put  into  three  coffee 
or  small  teacups,  and  will  rise  in  the  baking.  Bake  ten 
minutes,  and  serve  with  wine  sauce. 


DINNER  No.  17. 

Lamb  Cutlets  with  Puree  of  Mushrooms  ( Ingredients — 
Lamb,  Is.  Id. ; one  Egg,  Id.). — Trim  and  fry  the  rest  of 
the  cutlets  as  in  “ Lamb  Cutlets  with  Cucumber  ” {see  Dinner 
No.  16,  p.  90.), — only  instead  of  the  cucumber  put  a purde  of 
mushrooms,  made  after  the  following  recipe,  in  the  centre 
and  round  the  cutlets,  and  omit  the  clear  gravy  : — 
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Puree  de  Champignons  : Delorme’s  Recipe  ( Ingredients 
—One  pint  of  Button  Mushrooms,  9d. ; Butter  and  Cream, 
4d.  ; Bechamel  Sauce,  9d.). — Put  one  pint  of  good  button 
mushrooms  in  a stewpan  with  some  butter.  Let  them  cook. 
Put  with  them  some  good  bechamel  sauce.  Pass  all  together 
through  a hair  sieve.  Put  back  in  the  stewpan  with  a 
little  cream.  Make  very  hot,  and  serve  with  the  cutlets. 

Pommes  de  Terre  a la  Provencale  (Ingredients— Anchovies, 
4d. ; Parsley,  etc.,  3d.  ; Potatoes,  Id.). — Cut  some  cold 
boiled  potatoes  into  rather  thick  slices,  and  put  them  in  a 
pan  lightly  rubbed  with  garlic.  Add  some  finely  chopped 
parsley  and  onion,  and  a little  of  the  best  salad  oil  (Barto 
Valle)  or  butter,  salt  and  pepper  to  taste,  a squeeze  of  lemon 
or  a few  drops  of  vinegar.  Toss  the  whole  over  the  fire 
until  thoroughly  done  and  hot.  Serve  garnished  with  fillets 
of  anchovies,  previously  scalded  to  take  the  salt  out. 

Curried  Kidneys  and  Muffins  (Ingredients— Two  Sheep’s 
Kidneys,  7d.  ; Muffin,  Id. ; Bacon,  etc.,  3d.). — Make  a 
smooth  paste  of  one  teaspoonful  of  flour,  one  of  curry 
powder ; add  pepper  and  salt  to  taste ; moisten  with  a little 
stock.  Split  the  kidneys,  cut  them  in  pieces;  spread  the 
paste  over  them,  and  fry  in  as  little  butter  as  possible. 
Serve  very  hot  on  buttered  muffin,  with  a piece  of  fried 
bacon  laid  on  the  muffin  first,  and  the  kidneys  on  the  top  of 
that.  They  can  also  be  served  on  rounds  of  fried  bread. 

Cup  Custards  (Ingredients — Two  Eggs,  2d. ; Sugar,  etc., 
3d.). — Very  easily  and  quickly  made,  and  therefore  in- 
valuable in  preparing  a dinner  in  a hurry.  Break  one  egg 
into  each  cup  ; add  a pinch  of  salt  and  one  heaped  teaspoon 
of  castor  sugar,  flavoured  with  lemon  or  any  flavouring 
you  have,  and  fill  nearly  full  of  milk.  Set  the  two  cups 
in  a kettle,  a pan  of  hot  water,  or  a steamer,  and  steam 
until  done. 


DINNER  No.  18. 

Potage  de  Legumes  (Ingredients — Stock,  9d. ; Vegetables, 
etc.,  4d.  ; Butter,  3d.). — Take  equal  quantities  of  carrots, 
turnips,  onions,  and  celery.  Cut  them  all  in  the  shape  of 
small  dice ; put  a quarter  of  a pound  of  butter  in  a sauce- 
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pan,  with  a little  pepper  and  salt  and  one  teaspoonful  of 
powdered  lump  sugar ; then  put  in  the  carrots  until  they 
begin  to  take  colour ; then  add  the  celery,  after  a little  time 
the  onions,  and  then  the  turnips.  When  all  the  vegetables 
are  equally  coloured,  add  as  much  stock  as  you  want  soup, 
and  simmer  gently  for  two  hours ; then  skim  and  serve. 

Yesterday’s  Cold  Fish  Dies  sed  (Ingredients — One  Haddock, 
6d.  ; two  Eggs,  2d.  ; Shrimps,  2d.  ; Butter,  etc.,  4d.). — 
Take  a boiled  fresh  haddock  or  any  other  fish  you  happen 
to  have ; shred  carefully  from  the  bone.  Add  to  it  one 
handful  of  breadcrumbs,  two  eggs,  a little  anchovy  sauce, 
two  ounces  of  butter,  pepper,  salt,  and  cayenne  to  taste,  and 
the  juice  of  one  lemon.  Butter  a tin  mould,  put  in  the 
mixture,  and  steam  until  it  is  hot  all  through.  When  done 
turn  it  out  of  the  mould ; serve  with  anchovy  and  shrimp 
sauce.  Salmon,  turbot,  or  any  fish  may  be  used  up  in  the 
same  way. 

Breast  of  Mutton  with  Peas  ( Ingredients — 3 lb.  Breast 
of  Mutton  [two  dishes,  Is.  9d.],  10|d. ; Sherry,  Peas,  etc., 
9d.). — Take  a breast  of  mutton — say  three  pounds ; cut  it 
in  half.  Skin  carefully  and  season  with  pepper  and  salt. 
Lay  the  meat  in  a stewpan,  pour  in  enough  stock  to  cover 
it,  and  stew  about  an  hour  and  a quarter  until  quite  tender. 
Before  dishing  up  add  a little  flour  and  butter  to  thicken 
the  stock,  and  one  small  wineglass  of  sherry  or  two  table- 
spoonsful  of  vinegar,  and  after  one  boil  pour  it  over  the 
meat.  Add  well-boiled  peas  to  the  gravy,  and  serve  as  soon 
as  possible. 

Lemon  Walnuts  ( Ingredients — Two  Eggs,  2d. ; Butter,  2d.; 
Flour,  Lemon,  etc.,  2d.). — Put  two  ounces  of  butter  into 
half  a pound  of  flour ; add  half  a pound  of  castor  sugar, 
the  grated  peel  of  one  lemon,  and  two  eggs ; mix  all 
thoroughly.  Drop  pieces  of  this  mixture  about  the  size  of 
walnuts  on  to  a buttered  tin,  and  bake  until  a golden  colour, 
testing  them  to  be  sure  they  are  done  in  the  middle. 

Grilled  Finnan  Haddock  [Ingredients — Haddock  and 
Butter,  4|d.). — Put  on  a hot  gridiron  over  the  fire  a small 
Finnan  haddock ; turn  frequently.  Ton  minutes  will  cook  it, 


94 


everybody's  dinner  book. 


with  an  extra  minute  for  the  side  where  the  bone  is  left. 
Serve  at  once  when  done  on  a very  hot  dish,  with  plenty  of 
butter  laid  on  it. 


DINNER  No.  19. 

Baked  Sprats  a la  Prince  de  Galle  (Ingredients — Sprats, 
2d.  ; Parsley,  etc.,  Id. ; one  Egg,  Id.). — Clean  and  wipe 
the  sprats  carefully  on  a dish  or  plate ; mix  some  chopped 
parsley,  one  teaspoonful  of  salt,  half  a teaspoonful  of  pepper. 
Dip  each  sprat  into  egg,  then  into  this  mixture ; put  them 
in  a baking  dish,  with  a little  vinegar  and  a little  dripping 
on  the  top.  Bake  for  half  an  hour ; eat  hot  or  cold. 

Tripe  a la  Lyonnaise  (Ingredients — § lb.  Tripe,  4d. ; 
Butter,  2d.  ; Tomato,  etc.,  6d.). — Boil  half  a pound  of  tripe; 
when  it  is  cold  cut  it  into  large  dice.  Put  one  tablespoonful 
of  minced  onion  into  a frying  pan  with  two  ounces  of  butter, 
and  fry  a delicate  brown ; add  one  teaspoonful  of  chopped 
parsley,  a little  vinegar,  salt,  and  cayenne ; stir  the  pan  to 
avoid  burning  ; put  some  puree  of  tomatoes  at  the  bottom  of 
the  dish,  place  the  contents  of  the  pan  on  it,  and  serve  very 
hot. 

Epigrams  of  Mutton  (Ingredients — The  rest  of  the  Breast 
of  Mutton,  10gd.  ; one  Egg,  Id. ; Spinach,  4d. ; Vegetables, 
etc.,  5d.). — Take  the  other  half  of  the  breast  of  mutton ; 
braise  it  in  a stewpan  with  a little  water ; add  whole  black 
pepper,  salt,  two  cloves,  a little  chopped  parsley,  a sprinkling 
of  sweet  herbs  and  onions,  carrots,  turnips,  and  one  head  of 
celery.  When  quite  tender  remove  the  bones  (put  them  in 
the  stock  pot),  place  the  meat  between  two  dishes,  and  put 
a very  heavy  weight  on  it.  When  the  breast  is  perfectly 
flat  and  quite  cold,  cut  it  into  small  neat  cutlets ; egg  and 
breadcrumb  them,  fry  a nice  brown  in  lard,  and  serve  with 
spinach  or  sorrel  in  the  centre,  and  strong  clear  gravy. 
An  excellent  dish.  Breast  of  lamb  or  veal  may  be  cooked 
in  the  same  way. 

Potato  and  Pickle  Salad  (Ingredients — Potatoes,  Id. ; 
Parsley,  etc.,  6d.). — Cut  some  cold  potatoes  into  slices  about 
a quarter  of  an  inch  thick,  and  one  hour  before  serving 
season  with  pepper  and  salt ; add  six  teaspoonsful  of  salad 
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oil  and  four  of  vinegar.  Mix  well  together  with  some 
chopped  parsley  and  some  mixed  picldes,  and  serve  at  once. 

Beignets  Souffle  aux  Confiture  ( Ingredients — Three  Eggs, 
3d. ; Flour,  etc.,  5|d. ; Jam,  Jelly,  or  Marmalade,  2|d.). — 
Put  into  a saucepan  a bit  of  butter  the  size  of  an  egg,  as 
much  sugar,  with  plenty  of  grated  lemon  peel,  one  pint  of 
water,  and  a very  little  salt.  When  the  water  boils  throw 
in  enough  flour  to  make  a thick  paste ; take  it  off  the  fire, 
let  it  remain  ten  minutes,  then  work  in  three  eggs,  whisk 
the  whites  of  two  of  them  into  a stiff  froth,  and  mix  with 
the  paste.  Set  the  mixture  aside  for  two  hours,  then  fry  in 
hot  lard,  dropping  pieces  in  the  size  of  large  chestnuts.  Pile 
up  on  a dish  ; sprinkle  with  castor  sugar,  after  making  an 
incision  in  each  beignet  and  filling  the  incision  with  jam  or 
jelly  of  any  kind.  A lemon  may  be  cut  into  quarters  and 
handed  round  with  the  beignets,  and  if  the  jam  or  jelly  in 
them  is  not  sufficient,  more  may  be  melted  and  handed 
round  in  a sauce  boat  while  it  is  hot.  Marmalade  and 
honey  can  also  be  used  in  the  same  way ; also  whipped 
or  Devonshire  cream. 

Potted  Tongue  Toast  ( Ingredients — One  Egg,  Id. ; Potted 
Tongue,  etc.,  4|d.). — Take  some  potted  tongue;  mix  with  it 
some  finely  chopped  parsley,  pepper  and  salt  to  taste,  a dash 
of  cayenne,  one  spoonful  of  cream,  or  the  yolk  of  one  egg. 
Make  the  mixture  very  hot  (it  must  not  boil).  Have  ready 
some  fingers  of  hot  buttered  toast,  pour  the  mixture  on  them, 
sprinkle  thickly  with  fine  breadcrumbs,  brown  before  the 
fire,  and  serve  at  once.  I do  not  allow  for  bread  or  bread- 
crumbs,— the  former  would  naturally  be  in  the  house,  the 
breadcrumbs  also,  if  care  is  taken  of  all  waste  pieces  of 
bread,  roll,  and  toast,  as  it  should  be. 

DINNER  No.  20. 

Puree  de  Tomate  ( Ingredients — Four  Tomatoes,  5d. ; 
Stock,  7d. ; Bacon,  etc.,  3d.). — Mince  one  onion  and  one 
shallot  finely,  and  fry  them  with  one  rasher  of  good  bacon 
cut  small.  Cut  four  fresh  tomatoes  into  slices  ; pass  them 
througli  a hair  sieve.  Boil  a pint  and  a half  of  well- 
flavoured  and  seasoned  stock.  When  it  boils  add  two  table- 
spoonsful  of  crushed  tapioca.  Keep  stirring  until  the  tapioca 
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is  quite  clear  ; then  add  the  tomatoes,  make  all  hot  together, 
and  serve  with  crotitons  of  fried  bread. 

Lobster  Scallops  {Ingredients — One  Lobster,  Is.;  Cream 
and  Butter,  5d.  ; Lemon,  etc.,  4d.). — One  very  fresh  lobster, 
one  small  cup  of  cream  (creamy  milk  may  be  substituted), 
a quarter  of  a cup  of  cracker  crumbs,  two  tablespoonsful  of 
butter  rolled  in  flour,  pepper,  salt,  cayenne,  and  a quarter 
of  a cup  of  breadcrumbs.  Cut  the  meat  into  dice  with  a 
sharp  knife  ; season  and  set  aside  while  you  heat  the  cream 
or  milk  in  a Farina  kettle,  dropping  into  it  the  least  bit  of 
soda.  When  it  is  hot  stir  in  the  butter  cut  up  in  one  table- 
spoonful of  flour,  and  as  this  begins  to  thicken  add  the 
lobster.  Have  ready  well-buttered  plated  or  china  fire- 
proof scallop  shells,  fill  with  the  mixture,  strew  fine  dry 
breadcrumbs  on  the  top,  and  brown  in  a quick  oven.  Sliced 
lemon  and  cracknels  should  be  handed  with  it. 

Fried  Rump  Steak  with  Mashed  Potatoes  and  Cauliflower 

V Ingredients — \ lb.  Rump  Steak,  7d. ; Cauliflower,  2d. ; 
Potatoes,  Id.). — Plunge  the  steak  into  boiling  fat.  This  is 
the  quickest  way  of  cooking  steak ; it  only  takes  a few 
minutes  to  fry,  the  time  of  course  varying  with  the  thickness 
of  the  steak.  Dish  up  neatly  on  a bed  of  mashed  potatoes. 
Boil  one  cauliflower  carefully,  break  it  into  neat  pieces,  and 
arrange  round  the  potatoes  and  steak.  Serve  with  or  with- 
out gravy. 

Veal  Cutlets  with  Macedoine  of  Vegetables  ( Ingredients 
— g lb.  Veal,  7d.  ; Bacon,  etc.,  2d. ; one  Egg,  Id.). — Cut 
the  meat  into  neat  cutlets ; dip  them  into  egg ; season  with 
salt  and  pepper;  then  dip  them  into  breadcrumbs;  turn  them 
in  the  pan,  so  that  both  sides  are  nicely  coloured.  Mind  the 
lard  is  very  hot.  They  require  from  ten  to  fifteen  minutes 
to  cook.  Warm  half  a tin  of  “Chollet’s  Macedoine  de 
Legumes.”  Put  this  in  the  centre  of  the  cutlets,  with  rolls 
of  crisply  fried  bacon  between  each  cutlet,  pour  round  a 
good  brown  gravy,  and  serve. 

Croutons  of  Shrimps  ( Ingredients — Shrimps,  2d.  ; Roll, 
etc.,  2d.). — Take  a French  roll,  cut  it  in  two  ; cut  the  halves 
into  slices  about  the  eighth  of  an  inch  thick.  Fry  them  in 
butter  or  lard,  spread  some  anchovy  paste  on  each,  and  place 
a layer  of  picked  shrimps  on  the  top.  Serve  very  hot. 
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SIX-SHILLING  DINNERS. 

“La  destinSe  des  nations  depend  de  la  maniere  dont  elles  se 
nourissent.”— Bbillat  Savarin. 

DINNER  No.  1. 

Potage  a la  Recamier  (Ingredients — Eour  Eggs,  4d. ; 
half  a pint  of  Cream,  6d. ; Sago,  Stock,  etc.,  Is.  Id.). — Wash 
two  ounces  of  best  pearl  tapioca  very  carefully.  Stew  it 
until  quite  tender  in  stock  (it  will  require  one  quart,  which 
should  be  poured  cold  on  to  the  tapioca  and  gradually 
warmed).  Stew  until  the  tapioca  is  quite  thick.  Then 
mix  with  it  half  a pint  of  boiling  cream  or  milk  and  the 
yolks  of  four  new-laid  eggs.  Mingle  all  carefully  with  one 
quart  of  strong  veal  or  beef  stock,  which  should  always  be 
kept  boiling.  Serve  at  once. 

Croquettes  of  Haddock  (Ingredients— Haddock,  6d. ; three 
Eggs,  3d. ; Potatoes,  etc.,  4d.). — Cook  a haddock ; then 
mince  it  rather  coarsely.  Melt  a bit  of  butter  in  a sauce- 
pan with  some  hot  milk  and  a pinch  of  flour  ; stir  on  the 
fire  until  it  thickens;  add  pepper,  salt,  a little  grated 
nutmeg  (if  liked),  some  finely  chopped  parsley,  and  then  the 
haddock.  As  soon  as  it  is  quite  hot  turn  it  out  on  to  a dish 
to  get  cold,  then  shape  the  mixture  into  balls,  egg  and  bread- 
crumb them,  and  fry  in  boiling  lard.  Put  boiled  potatoes 
in  the  centre  of  the  dish,  and  garnish  with  crisply  fried 
parsley  and  rings  of  hard-boiled  egg.  Turbot,  salmon,  brill, 
plaice,  mackerel,  eel,  soles,  codfish,  skate,  whiting,  lobster, 
crab,  prawns,  shrimps,  oysters,  may  all  be  cooked  in  the 
same  way,  with  fried,  sante,  or  mashed  potatoes  in  place 
of  the  boiled  ones ; and  various  sauces,  such  as  ITollandaise, 
shrimp,  parsley  and  butter,  Tartare,  oyster,  beurre  noir, 
or  lobster,  handed  round  in  a sauce  boat. 

Dutch  Sweetbread  (Ingredients — 1 oz.  Suet,  Id. ; 4 lb. 
Veal,  6d. ; two  Eggs,  2d.;  Tops  and  Dottoms,  etc.,  6d.). — 
Chop  very  fine  two  ounces  of  good  suet  and  one  pound  of  lean 
veal  (freed  from  the  sinews  and  strings).  Soak  two  tops 
and  bottoms  (those  made  by  W.  Hill  & Son,  59,  Bishops- 
gate  Street  Within,  E.C.,  are  by  far  the  best  that  are  made) 
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in  boiling  milk,  and  let  them  steep  ; mix  thoroughly  with  the 
veal  with  a silver  fork ; add  two  eggs  well  beaten,  salt, 
pepper,  and  nutmeg  to  taste,  and  some  grated  lemon  peel. 
Form  the  mixture  into  the  shape  of  a sweetbread,  roll  it  in 
egg  and  breadcrumb,  and  fry  or  bake  it.  May  be  served 
quite  plain  or  with  bechamel  or  tomato  sauce. 

Roast  Loin  of  Mutton  and  Browned  Potatoes  (Ingredients 
— Loin  of  Mutton  [5  lb.,  3s.  9d.,  enough  for  three  dishes], 
Is.  3d. ; Potatoes,  Id.). — Roast  a loin  of  mutton  carefully, 
taking  care  to  baste  it  constantly,  allowing  fifteen  minutes 
to  every  quarter  of  a pound  of  meat.  Do  not  joint  it.  Baste 
with  milk  if  you  desire  it  to  have  a rich,  dark  appearance. 
Serve  with  good  clear  gravy,  and  browned  potatoes  in  a 
separate  dish. 

Maccaroni  a la  Menagere  ( Ingredients — | lb.  Maccaroni, 
l|d. ; Stock  and  Cheese,  3|d.). — Boil  a quarter  of  a pound  of 
Barto  Valle’s  largest  pipe  maccaroni ; put  it  in  a saucepan, 
with  grated  Parmesan  and  Gruyere  mixed ; moisten  with 
well-flavoured  stock,  as  much  of  the  stock  as  the  maccaroni 
will  absorb. 


DINNER  No.  2. 

Thick  Brown  Celery  Soup  (Ingredients — Celery,  5d. ; one 
Egg,  Id.  ; Butter,  Stock,  etc.,  6d.). — Take  some  outer  stalks 
of  celery,  cut  it  into  small  pieces,  and  boil  them  until 
perfectly  tender  in  salted  water.  Cut  up  one  onion  and 
one  carrot  into  small  dice ; fry  them  in  butter  a good  brown  ; 
add  the  celery ; moisten  with  a little  stock,  season  with 
pepper  and  salt,  then  pass  all  through  a hah-  sieve.  Thin 
the  pulp  with  more  stock ; make  it  boiling  hot.  Stir  in, 
off  the  fire,  the  yolk  of  one  egg  beaten  up  with  a little  cold 
stock.  Serve  with  croittons  of  bread  fried  in  butter. 

Cavershed  Filet  de  Sole  (Ingredients — Sole,  Is.  ; Vinegar, 
etc.,  10d.). — Fillet  one  sole  into  four  pieces,  according  to 
size  ; flour  each  piece.  Have  ready  a frying  pan  with  some 
good  salad  oil ; put  it  on  the  fire,  and  when  the  oil  boils 
lay  the  fish  in  it  and  fry  a light  golden  colour.  Drain  each 
fillet  thoroughly  ; when  cold  lay  them  on  a dish.  Boil  half 
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a pint  of  vinegar  with  a little  allspice,  ginger,  ancl  pepper, 
and  pour  it  over  the  fish.  Almost  any  fish  filleted  or  broken 
into  large  pieces  can  be  served  in  the  same  way. 

Duclos  Kidneys  ( Ingredients — Two  Sheep’s  Kidneys,  7d.  ; 
Egg,  Id. ; Stock  and  Tomatoes,  6d. ; Butter,  etc.,  4d.). — 
Skin  and  take  the  fat  off  wo  kidneys  ; cut  them  into  neat 
slices ; season  with  cayenne  pepper  and  salt  and  finely 
chopped  herbs.  Fry  them  both  sides  in  butter,  and  stir  in 
a quarter  of  a pint  of  gravy  with  some  puree  of  tomatoes. 
Cook  in  boiling  water  two  ounces  of  maccaroni ; place  a 
layer  of  it  under  the  kidneys ; pour  the  sauce  round ; 
sprinkle  salt  and  pepper  at  the  top,  with  a good  dust  of 
grated  Parmesan,  chopped  hard-boiled  egg,  and  shreds  of 
pickles. 

Fitzwilliam  Mutton  (. Ingredients — The  rest  of  the  Loin, 
Is.  3d.  ; Potatoes,  3d.). — Take  the  remains  of  the  roast  loin 
of  mutton  of  the  previous  day.  As  the  joint  was  not 
jointed,  it  should  have  been  cut  lengthwise.  Mince  the 
meat  in  dice ; put  it  into  a saucepan  with  salt  and  pepper 
to  taste,  some  good  gravy,  and  one  tablespoonful  of  Worcester 
and  the  same  of  Harvey  sauce.  Make  it  very  hot.  Fill 
the  space  where  the  meat  has  been  cut  from  with  the 
mince ; spread  thickly  over  the  mince  well-mashed  potatoes, 
keeping  the  shape  of  the  loin  exactly.  Brown  it  in  the  oven 
or  -with  a salamander,  and  serve  without  gravy  as  hot  as 
possible.  The  remains  of  a sirloin  of  beef  may  he  treated 
in  the  same  way,  and  is  called  “ Ossory  Beef.”  Veal  and 
pork  are  also  dressed  this  way,  and  lamb. 

Savoury  Egg  Pudding  (Ingredients — Two  Eggs,  2d. ; 
other  ingredients,  2d.). — Butter  a pudding  dish  just  large 
enough  for  one  person  ; line  it  with  a layer  of  breadcrumbs 
flavoured  with  herbs.  Break  into  this  two  eggs ; cover 
with  more  breadcrumbs  and  a little  melted  butter.  Set 
the  dish  in  the  oven  until  the  eggs  are  thoroughly  cooked  ; 
then  brown  them  with  a salamander  or  on  the  toil  grating 
of  the  oven. 

DINNER  No.  3. 

Julienne  Soup  (Ingredients — Stock,  6d.  ; Vegetables,  etc., 
9d.). — Make  this  soup  of  carrots,  turnips,  leeks,  onions, 
celery,  sorrel,  chervil,  herbs,  and  lettuce.  Cut  the  carrots, 
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etc.,  in  dice,  shred  the  lettuce,  cut  the  onions  in  two,  and 
then  in  slices.  Toss  them  in  butter  ; add  the  lettuce,  herbs, 
and  celery ; moisten  with  stock  ; simmer  on  a slow  fire  for 
an  hour  and  a half  until  done ; in  one  or  more  pints  of  stock. 
Have  ready  some  crusts  of  bread,  put  them  into  the  tureen, 
and  pour  the  Julienne  as  hot  as  possible  upon  them. 
Julienne  soup  is  served  with  and  without  crusts  of  bread ; if 
without,  a larger  quantity  of  vegetables  is  necessary. 

Steamed  Haddock  ( Ingredients — One  Fresh  Haddock,  4d. ; 
Butter,  lgd.). — Take  an  enamelled  pie  dish  and  place 
enough  water  in  it  to  nearly  cover  the  bottom,  and  upon 
this  put  the  haddock,  carefully  skinned  and  cut  into  four 
pieces.  Spread  an  ounce  and  a half  of  butter  on  the  fish, 
cover  with  a plate,  and  set  upon  the  stove.  In  six  minutes 
the  fish  will  be  thoroughly  steamed  in  its  own  juice. 

Savoury  Mutton  Collops  ( Ingredients — Best  of  the  Loin, 
Is.  3d. ; Butter,  etc.,  5d.). — Cut  some  very  thin  slices  from 
the  underneath  and  any  other  part  of  the  loin  that  is  left ; 
sprinkle  with  pepper  and  salt,  a little  minced  shallot,  and 
mixed  herbs  ; fry  them  in  butter  ; stir  in  one  dessertspoon- 
ful of  flour ; add  some  giiavy  and  one  dessertspoonful  of 
lemon  juice.  Simmer  gently  from  five  to  seven  minutes. 
Serve  very  hot. 

Lucifer  Kidneys  with  Mashed  Potatoes  ( Ingredients — 
Two  Kidneys,  7d. ; Potatoes,  Id. ; other  ingredients,  7d.). — 
Take  two  kidneys,  trim  and  cut  them  in  slices,  grill  them, 
and  spread  the  following  mixture  over  them.  Mix  in  a very 
hot  dish  one  dessertspoonful  of  made  mustard,  one  of  salad 
oil,  one  of  castor  sugar,  two  tablespoonsful  of  Worcester, 
two  of  Harvey,  a dash  of  cayenne,  one  mustardspoonful 
of  salt,  one  teaspoonful  of  vinegar,  the  same  of  ground 
black  pepper,  and  two  tablespoonsful  of  stock.  The  mustard, 
salt,  pepper,  and  cayenne  should  be  put  into  the  dish  first, 
then  the  oil  and  vinegar  worked  in,  then  the  sauce,  and  the 
stock  or  gravy  last.  Finish  grilling  the  kidneys  a nice 
brown,  place  them  in  the  centre  of  a very  hot  dish,  and  serve 
at  once  with  a border  of  mashed  potatoes. 

German  Krapfel  ( Ingredients — 3 oz.  Butter,  3d. ; four 
Eggs,  4d. ; Jam.  Cinnamon,  Yeast,  Sugar,  etc.,  5d.). — Three 
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ounces  of  fresh  butter,  three  tablespoonsful  of  good  yeast, 
one  pound  of  flour,  four  eggs,  a little  salt  and  castor  sugar. 
Mix  thoroughly.  Make  the  mixture  into  balls  the  size  of 
large  apples ; fill  the  centre,  having  scooped  out  a piece  with 
a sharp  knife,  with  jam,  jelly,  or  marmalade.  Let  them 
rise  in  a warm  place.  Boil  them  in  hot  lard,  Before 
serving  sprinkle  them  with  powdered  cinnamon  (if  liked) 
and  castor  sugar. 

Potato  Scones  with  Potted  Ham  (Ingredients — Potatoes, 
etc.,  2d. ; Potted  Ham,  2|d.). — Mash  very  smoothly  one 
pound  of  pared  potatoes,  well  boiled  with  a little  salt.  Take 
one  tablespoonful  out,  place  it  on  a baking  tin  or  board,  and 
work  into  it  a small  handful  of  flour  until  it  feels  firm  and 
sticks  well  together.  Boll  this  out  to  a round  thin  scone, 
which  cut  in  quarters ; spread  on  the  pieces  potted  ham  ; put 
on  a hot  girdle  ; prick  the  scones  all  over  with  a fork ; let 
them  bake  a few  minutes ; turn  them  over  and  bake  for  two 
minutes  on  the  other  side ; then  pile  them  on  a plate.  Good 
either  hot  or  cold. 


DINNER  No.  4. 

Saumon  an  Gratin  (Ingredients — Slice  of  Salmon,  Is. ; 
Butter  and  Cheese,  3d. ; Cucumber,  Id.). — Take  a nice  slice 
of  salmon  about  one  inch  thick,  sprinkle  it  on  both  sides 
with  pepper  and  a little  salt,  put  a few  bits  of  butter  on  it, 
then  lay  over  it  a sheet  of  well-buttered  paper,  and  place  it 
in  a buttered  baking  tin.  Put  the  tin  in  the  oven  for 
fifteen  minutes,  then  take  out  the  slice,  lay  it  on  a dish, 
pour  butter  over  it,  sprinkle  well  with  grated  Parmesan 
cheese,  and  a very  little  fine  baked  breadcrumbs.  Place 
the  dish  in  the  oven  for  ten  minutes,  and  send  to  table 
in  the  same  dish,  with  slices  of  cucumber  well  dusted  with 
cayenne  on  a separate  plate. 

Larded  Soubise  Cutlets  (Ingredients— 1|  lb.  Neck  of 
Mutton,  Is.  3d. ; Bacon,  3d. ; Vegetables,  etc.,  4d.).— The 
cutlets  should  be  cut  rather  thick,  trimmed,  and  slightly 
pressed.  Lard  them  with  equal  portions  of  fat  bacon  or 
ham.  Cover  the  bottom  of  the  stewpan  with  the  trimmings 
of  the  cutlets ; add  three  onions,  two  carrots,  a bunch  of 
parsley,  and  chives,  and  season  well.  Arrange  the  cutlets 
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on  the  top  of  the  vegetables,  moisten  them  with  good  stock, 
cover  with  paper  well  buttered,  cover  the  saucepan,  and 
simmer  on  a gentle  fire  until  done.  Serve  with  strong 
gravy  with  a little  glaze  in  a sauce  boat. 

Stewed  Pigeon  with  French  Beans  ( Ingredients — Pigeon, 
Is.  4d. ; one  Egg,  Id.  j Mushrooms,  2d.;  Butter,  etc.,  Id.; 
Beans,  Id.). — Cut  one  pigeon  into  four  pieces  and  lay  it  in 
a saucepan  with  a little  cold  water  and  some  button  mush- 
rooms. Stew  gently  until  quite  tender.  Add  two  table- 
spoonsful  of  milk,  into  which  has  been  stirred  the  beaten 
yolk  of  one  egg,  and  one  teaspoonful  of  flour  rubbed  into 
a similar  quantity  of  flour,  salt,  and  pepper.  Simmer  ten 
minutes,  and  serve  with  French  beans  saute  in  butter  in  the 
centre  of  the  dish. 

Potatoes  with  Egg  (. Ingredients — Potatoes,  Id. ; Butter, 
Cream,  Cheese,  3d. ; two  Eggs,  2d.). — Take  two  kidney 
potatoes  and  bake  them.  When  quite  done  cut  off  a small 
piece  at  one  end  and  scoop  out  all  the  inside.  Rub  the 
potatoes  through  a wire  sieve,  with  one  ounce  of  fresh 
butter;  mix  with  this  one  egg,  one  ounce  of  grated  Parmesan, 
and  a little  cream,  with  a dash  of  cayenne  pepper.  Fill  the 
skins  again  with  this  mixture,  sprinkle  with  finely  chopped 
hard-boiled  egg,  and  bake  fifteen  minutes. 

Pudding  a la  Juive  {Ingredients — 2 oz.  Butter,  2d. ; 
three  Eggs,  3d. ; Flour  and  Sugar,  2d.). — Two  ounces  of 
butter ; work  it  to  a cream ; add  the  yolks  of  three  eggs,  four 
tablespoonsful  of  flour  well  beaten,  and  the  same  of  castor 
sugar ; whip  the  whites  of  the  eggs  to  a fight  forth,  and  add 
this  to  the  other  ingredients.  Mix  all  thoroughly ; bake  in 
a moderate  oven  twenty  minutes. 

DINNER  No.  5. 

Consomme  Celestine  {Ingredients — lg  pint  of  Stock,  10|d. ; 
one  Pancake,  2d.). — Make  one  pancake  without  sugar;  cut 
it  into  very  thin  strips  ; put  them  in  a soup  tureen ; add  a 
pint  and  a half  of  hot  consomme  and  serve. 

Rissoles  of  Crab  with  Peas  {Ingredients — Crab,  Is.  ; 
three  Eggs,  3d.  ; Peas,  2d. ; Butter,  etc.,  2d.).— Pick  care- 
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hilly  the  meat  from  a crab.  Add  to  it  one  teaspoonful  of 
chopped  parsley,  a very  little  salt,  a sprinkling  of  cayenne, 
the  yolk  of  two  eggs,  and  one  full  teaspoonful  of  butter. 
Mould  all  together ; if  too  dry,  add  a little  milk,  cream,  or 
water.  Put  the  mixture  in  the  refrigerator  (if  you  have 
one  ; if  not,  on  ice)  until  you  require  it.  Form  into  balls, 
egg  and  breadcrumb  them,  and  fry  in  boiling  fat.  Drain 
on  paper  ; serve  with  fried  parsley  in  the  centre,  and  a 
border  of  green  peas.  When  fresh  peas  are  out  of  season, 
bottled  or  tinned  ones  can  be  used ; but  they  are  not  so  good. 

Leg  of  Mutton  aux  Legumes  {Ingredients — Leg  of  Mutton, 
[6  lb.  for  5s.,  enough  for  four  dishes],  Is.  3d. ; Vegetables, 
etc.,  6d.). — Out  about  three  pounds  of  the  thick  end  of  the 
leg,  have  it  boned  by  the  butcher.  Roll  and  stuff  it  with 
herb  stuffing ; tie  it  into  a good  shape,  and  roast,  basting 
carefully  and  frequently.  Boil  some  potatoes ; arrange  them 
round  a dish  with  alternate  pieces  of  boiled  cauliflower, 
carrot,  turnip,  sprouts,  and  button  onions.  Place  the  meat 
in  the  centre  of  the  dish,  pour  round  a good  clear  gravy, 
and  serve  very  hot.  The  bones  should  be  put  in  the  stock 
pot  or  used  for  gravy. 

Miss  Nicolas’s  Pudding  {Ingredients — Half  a pint  of  Milk, 
Id.;  one  Egg,  Id.;  Sugar,  Flour,  Vanilla,  3d.). — One 
spoonful  of  flour  mixed  in  a little  milk  (as  for  arrowroot), 
one  egg,  sugar  to  taste,  and  lemon,  ginger,  or  vanilla  for 
flavouring.  Pour  on  it  boiling  milk  ; stir  all  the  time,  which 
will  thicken  it  like  arrowroot.  Put  it  into  a pie  dish  in 
the  oven  to  set.  Good  cold  or  hot,  and  can  hardly  be  told 
from  custard  pudding. 

Tomatoes  au  Gratin  {Ingredients — f lb.  Tomatoes,  9d. ; 
Butter  and  Cream,  5|d.). — Take  three-quarters  of  a pound 
of  fresh  tomatoes,  two  ounces  of  breadcrumbs,  two  ounces 
of  butter,  three  tablespoonsful  of  cream.  Butter  a pie  dish  ; 
sprinkle  some  breadcrumbs  at  the  bottom  of  the  dish,  then 
a layer  of  sliced  tomatoes ; pepper  and  salt  to  taste.  Con 
tinue  this  until  the  dish  is  full,  then  place  some  bits  of  butter 
over  the  top  ; pour  the  cream  over  the  whole,  and  bake  in 
the  oven  twenty  minutes. 
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DINNER  No.  6. 

Puree  aux  Choux  de  Bruxelles  {Ingredients— l lb. 
Brussels  Sprputs,  3d. ; Stock,  6d. ; half  a pint  of  Cream,  Is.). 
— Pick  carefully  one  pound  of  sprouts,  wash  them  thoroughly 
and  plunge  them  into  a liberal  quantity  of  boiling  water, 
slightly  salted.  Boil  twenty  minutes;  drain  and  put  them 
through  a cullender ; then  rub  them  through  a sieve, 
return  to  the  range,  and  add  one  quart  of  stock.  Wet 
one  dessertspoonful  of  flour  in  a little  cold  milk,  and  whisk 
it  into  the  soup ; add  one  saltspoonful  of  salt  gradually,  and 
taste  the  soup  while  adding  it.  Add  a dash  of  cayenne. 
Scald  half  a pint  of  rich  cream,  whisk  it  into  the  soup,  taste 
for  seasoning,  and  serve  with  croutons. 

Calf’s  Feet  Fritters  {Ingredients — Two  Calf’s  Feet,  Is. ; 
one  Egg,  Id. ; Tomato  Sauce,  etc.,  3d.). — Put  the  calf’s  feet 
into  a stewpan  with  suflicient  water  to  cover  them,  and  stew 
gently  for  four  hours;  then  cut  the  meat  off  the  bones 
in  neat  pieces ; sprinkle  them  with  pepper  and  salt,  egg  and 
breadcrumb  them,  and  fry  in  lard  a nice  brown.  Serve  dry 
or  with  tomato  sauce.  Put  the  bones  back  into  the  water 
in  which  they  were  stewed,  and  boil  for  some  time  longer : 
the  liquor  can  be  used  for  jelly. 

Leg  of  Mutton  Hashed  with  Pickles  and  Mushrooms 

{Ingredients — Part  of  the  Boned  Leg,  Is.  3d. ; Potatoes  and 
Mushrooms,  3d. ; Pickles,  etc.,  3d.). — Take  the  remains  of 
the  thick  end  of  the  rolled  and  stuffed  leg  of  mutton ; cut 
it  into  slices  ; use  the  stuffing  also ; add  some  mixed  pickles, 
chopped  not  too  finely.  Take  some  cold  boiled  potatoes ; cut 
them  into  strips  like  broad  straws;  fry  them  lightly  in 
boiling  fat.  Fry  some  strips  of  onions  in  the  same  way. 
Well  warm  a hash  dish  ; place  the  potatoes  and  onions  in  the 
centre  of  the  dish,  the  hashed  mutton  round  the  vegetables, 
and  triangles  of  fried  bread  or  toast  round  that  again. 
Some  good  gravy  should  be  added  to  the  hashed  mutton 
before  putting  it  in  the  dish.  Light  the  spirit  lamp  and 
send  up  to  table  as  soon  as  the  hash  is  cooked.  If  liked, 
red  currant  jelly  may  be  eaten  with  it.  Send  broiled  mush- 
rooms on  toast  on  a separate  dish  to  table  with  it. 

Baked  Batter  Pudding  {Ingredients — Three  Eggs,  3d. 
[enough  for  twice;  half  cost  of  dish,  4|d.] ; Butter,  Id. 
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11  pint  Milk,  3d. ; Flour  and  Sugar,  2d.).— Mix  four  table- 
spoonsful  of  flour  -with  a little  cold  milk  taken  from  the 
pint  and  a half  ; add  salt.  Boil  the  rest  of  the  milk,  and 
pour  it  when  boiling  upon  three  well-beaten  eggs  and  one 
ounce  of  .butter.  Stir  all  well  together,  and  mix  smoothly 
and  by  degrees  with  the  flour  and  milk  already  mixed.  Beat 
all  together  for  two  minutes ; bake  in  a well-buttered  pie  dish 
for  three-quarters  of  afi  hour.  Turn  the  pudding  out  on  to 
a hot  dish ; cut  it  in  half ; serve  one  half  with  Demerara, 
reserving  the  other  half  to  eat  with  rich  gravy  the  next 
day. 

Poached  Eggs  in  Batter  {Ingredients — Four  Eggs,  4d.  ; 
Bacon,  3d. ; Butter,  etc.,  2|d.). — Poach  three  eggs.  Let 
them  get  quite  cold,  trim  carefully,  roll  each  egg  in  a thinly 
cut  slice  of  bacon  or  ham,  dip  in  batter,  and  fry.  Serve 
with  fried  parsley.  Spread  the  bacon  or  ham  with  anchovy 
paste  previous  to  enclosing  the  eggs  in  it.  Make  the  batter 
of  one  egg  and  breadcrumbs,  salt  and  pepper. 

DINNER  No.  7. 

Aspic  of  Soles  {Ingredients — Sole,  Is. ; Anchovies,  3d. ; 
Aspic  Jelly,  Parsley,  etc.,  9d.). — Take  eight  fillets  of  sole, 
put  them  in  a buttered  tin,  with  salt,  pepper,  and  a few 
drops  of  lemon  ; cover  the  tin  with  a sheet  of  well-buttered 
paper,  and  put  it  in  the  oven  just  long  enough  to  cook  the 
fish ; then  put  them  under  a weight  until  cold.  Clean  and 
wash  some  fillets  of  anchovies ; have  a little  parsley  very 
finely  minced  ; cut  the  fillets  of  sole  into  rounds  the  size  of  a 
penny;  make  a layer  in  a plain  mould  of  very  pale  aspic  jelly, 
made  with  Swinborne’s  gelatine.  On  this,  when  it  begins 
to  set,  make  a pattern  with  the  fillets  of  sole  and  anchovies, 
sprinkling  each  with  a little  parsley ; fill  up  the  interstices 
with  aspic  jelly,  and  keep  on  adding  layer  upon  layer  of 
sole  and  anchovies  until  the  mould  is  full.  Turn  out  and 
serve  with  very  thin  slices  of  bread  and  butter  rolled,  made 
from  milk  bread. 

Braised  Lamb  Cutlets  with  Onions  {Ingredients — 1|  lb. 
Neck  of  Lamb,  Is.  9d.  ; Button  Onions,  Id.). — Simmer  the 
cutlets  on  a gentle  fire,  and  when  quite  tender  strain  off 
the  gravy.  Leave  the  cutlets  until  cold,  trimming  them  of 
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an  equal  size.  Strain  the  gravy  in  which  they  were  cooked 
through  a hair  sieve,  until  it  is  reduced  to  the  consistency 
of  jelly.  Put  the  cutlets  into  this,  turn  them  so  that  both 
sides  may  be  glazed,  then  place  them  in  a circle  on  a dish 
with  button  onions  which  have  been  blanched  and  cooked  in 
stock  or  consomme  in  the  centre.  Place  the  onions  in  such 
a way  that  you  can  put  one  leaf  of  parsley  in  the  end  of 
each.  Serve  with  strong  clear  gravy. 

Leg  of  Boiled  Mutton  aux  Navets  {Ingredients — Knuckle 
end  of  the  Leg,  Is.  3d. ; Turnips,  2d. ; Cream  and  Caper 
Sauce,  3d.). — Boil  the  knuckle  end  of  the  same  leg;  mash 
some  turnips  with  cream  if  you  have  it  (if  not,  butter  answers 
the  purpose  equally  well),  and  a little  milk;  add  ground 
white  pepper  and  salt  to  taste.  Make  a bed  of  the  mashed 
turnips,  and  dish  the  mutton  up  on  thei^.  Hand  caper  sauce 
in  a boat.  Fry  any  cold  potatoes  you  have  and  serve  with 
the  mutton. 

Pommes  de  Terre  a la  Lyonnaise  {Ingredients — Butter, 
etc.,  Id.;  Potatoes,  |d.). — Stir  over  the  fire  some  salad  oil, 
butter,  a finely  minced  shallot,  pepper  and  salt.  Mix  well, 
and  as  soon  as  the  oil  and  butter  are  thoroughly  amalgamated 
pour  the  sauce  over  some  cold  boiled  potatoes  which  are 
already  sliced.  Serve  at  once , as  this  sauce  curdles  as  it 
cools. 

Baked  Batter  Savoury  Pudding  {Ingredients — The  re- 
mains of  the  Batter  Pudding  with  Gravy,  4|d.). — The  other 
half  of  the  batter  pudding  cut  into  slices  and  warmed  in 
some  well-flavoured  and  seasoned  gravy. 


DINNER  No.  8. 

Potage  Brunoise  with  Leeks  {Ingredients — Vegetables, 
5d. ; Stock  and  Butter,  7d.).— Proceed  exactly  as  in  “Potage 
Brunoise  au  Riz”  (Dinner  No.  5,  p.  16),  simply  substituting 
half  a bunch  of  leeks  cut  into  long  pieces  and  some  pearl 
tapioca  for  the  rice. 

Tripe  a la  Constitutionnel  {Ingredients — | lb.  Tripe,  4d. ; 
Stock  and  Butter,  4d. ; Onions,  Mushrooms,  Parsley,  etc.,  4d.). 
Stew  half  a pound  of  tripe  in  well-seasoned  stock.  When 
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done  cut  it  into  neat  squares ; fry  a light  golden  colour  in 
butter ; season  to  taste  with  salt  and  pepper.  Cut  half  a 
pound  of  onions  in  slices,  fry,  and  simmer  until  they  are 
as  tender  as  possible  in  some  of  the  liquor  in  which  the  tripe 
was  stewed.  When  the  onions  are  fried,  put  them  with  the 
tripe  into  a stewpan ; add  one  dessertspoonful  of  vinegar 
and  the  same  of  chopped  parsley ; add  some  chopped  mush- 
rooms ; simmer  all  together  for  a minute,  and  serve  imme- 
diately. The  tripe  may  also  he  cut  into  collops,  sprinkled 
with  savoury  herbs  and  onions,  and  fried  in  clarified  butter. 

Poor  Man’s  Mutton  (Ingredients — The  rest  of  the  Knuckle, 
Is.  3d.  ; Gravy  and  Parsley,  4d. ; Potatoes,  Id.). — Take  the 
remainder  of  the  knuckle;  cut  it  into  nice  slices;  warm 
them  in  good  gravy,  to  which  is  added  some  finely  chopped 
parsley  and  some  shreds  of  cooked  carrots  and  turnips ; lay 
them  in  a very  hot  dish,  pour  the  gravy  round,  and  serve 
with  plain  boiled  potatoes  and  the  following  salad  : — 

Victoria  Salad  ( Ingredients — One  Cos  Lettuce,  4d. ; 
Shallot,  Chervil,  Tarragon,  Parsley,  2d.  ; Sugar,  etc.,  3d. ; 
| box  Tesseyneau’s  Boneless  Sardines,  4d.).  — Take  a 
fresh  cos  lettuce;  pick  it  to  pieces  with  the  fingers  (on 
no  account  must  it  be  cut  with  a knife) ; wash  each  leaf 
separately  and  very  carefully ; dry  on  a soft  cloth  or  in  a 
wire  salad  basket.  The  greatest  care  should  be  taken  that 
every  leaf  is  quite  free  from  moisture,  otherwise  the  lettuce 
will  be  sodden  instead  of  crisp.  Rub  a salad  bowl  with 
shallot ; break  the  lettuce  into  fair-sized  pieces.  Make  a 
mixture  of  two  tablespoonsful  of  oil,  two  of  vinegar,  one 
teaspoonful  of  castor  sugar,  one  dessertspoonful  of  made 
mustard.  Amalgamate  thoroughly ; season  with  pepper  and 
salt.  Chop  some  chervil,  tarragon,  and  parsley  very  fine ; 
mix  it  well  with  the  lettuce ; pour  the  salad  mixture  over 
the  whole.  Shred  a quarter  of  a box  of  Tesseyneau’s  bone- 
less sardines  (Is.  4d.),  and  strew  them  on  the  top  of  the 
salad. 

Lemon  and  Vanilla  Custard  Pie  (Ingredients—  Mill?:,  2d. ; 
three  Eggs,  3d. ; Sugar,  etc.,  2d. ; Paste,  6d.). — One  pint 
of  milk ; scald  it,  and  add  three  eggs  well  beaten,  two  table- 
spoonsful  of  castor  sugar,  a pinch  of  salt,  and  a small  piece 
of  butter.  Flavour  with  lemon  and  essence  of  vanilla. 
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Bake  with  an  under  crust  only  made  as  follows:  Four 
ounces  of  flour,  four  of  butter,  a quarter  of  a pint  of 
water,  two  tablespoonsful  of  castor  sugar.  Rub  the  butter 
lightly  into  the  flour ; after  the  butter  is  rubbed  in  add  the 
sugar  to  the  flour,  mix  to  a smooth  paste  with  the  water, 
and  roll  it  out  two  or  three  times.  This  dish  is  excellent 
cold. 

Egg  and  Anchovy  Crouton  {Ingredients— One  Egg,  Id. ; 
Anchovy  Paste,  Id.). — One  hard-boiled  egg ; cut  it  into  rings, 
white  and  yolk.  Fry  a round  of  bread  in  boiling  lard, 
spread  it  with  anchovy  paste,  arrange  the  rings  of  egg  on 
the  top,  and  serve. 


DINNER  No.  9. 

Stewed  Codfish  with  Oysters  and  Potatoes  {Ingredients — 
| lb.  Codfish,  6d. ; Potatoes  and  Tomatoes,  5d. ; Onions, 
etc.,  3d.  ; Oysters,  9d.). — Put  some  salad  oil  into  a stewpan  ; 
add  three  tablespoonsful  of  finely  chopped  onions  and  parsley 
and  some  mixed  herbs ; in  five  minutes  add  two  large 
tomatoes  cut  small,  and  nine  oysters  blanched  and  bearded. 
Stir  the  contents  of  the  pan ; add  the  boiled  cod  (hot  or  cold) 
broken  into  small  flakes,  and  about  one  pound  of  raw 
potatoes  cut  into  small  bits.  Stir  well ; add  one  teaspoonful 
of  water  from  the  fish  pan ; cover  the  pan  closely,  and  stew 
gently,  but  without  stopping,  for  one  hour,  until  all  the 
ingredients  are  well  cooked.  The  liquid  must  not  be  watery, 
as  the  potatoes  should  be  boiled  until  they  are  quite  a mash. 
Season  to  taste ; serve  very  hot,  with  a lemon  cut  in  half 
and  cayenne  pepper. 

Irish  Stew  {Ingredients — lg  lb.  Neck  of  Mutton,  Is.  3d.  ; 
Onions,  Potatoes,  etc.,  3d.). — Take  one  pound  and  a half  of 
a neck  of  mutton  from  the  best  or  cutlet  end,  but  the  scrag 
will  do.  If  cutlets  are  used,  trim  them  neatly ; if  the  scrag, 
cut  the  meat  into  neat  pieces,  removing  all  superfluous  fat 
and  skin.  Season  to  taste  with  white  ground  pepper  and 
salt,  and  put  the  cutlets  in  a stewpan  with  a little  grease  in 
it  and  some  button  onions  ; let  the  meat  fry  for  fifteen 
minutes  without  browning.  Add  a little  flour,  and  cover 
the  meat  with  water  or  stock,  vrhich  is  best.  Add  a bunch 
of  herbs  if  liked,  and  simmer  for  two  hours  until  quite 
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tender.  Add  the  potatoes  forty  minutes  before  the  stew 
has  finished  cooking.  Plenty  of  pepper  is  a necessary 
ingredient,  and  salt  to  taste,  while  great  care  should  be  taken 
that  any  fat  which  rises  to  the  surface  should  be  entirely 
skimmed  off.  Nothing  looks  so  uninviting  as  a greasy  Irish 
stew.  Pile  the  cutlets  in  the  centre  of  the  dish,  and  arrange 
whole  potatoes  and  some  button  onions  all  round  them. 
Some  people  like  a little  finely  chopped  parsley  sprinkled 
over  it  just  before  serving,  but  most  people  prefer  it  without 
this  addition. 

Kidneys  a la  Maitre  d’Hotel  ( Ingredients — Two  Kidneys, 
7d.). — Split  two  kidneys  lengthwise,  but  do  not  divide  them. 
Strip  off  the  skin  and  fat ; then  skewer  them  carefully  on 
plated  skewers,  taking  care  that  the  skewers  go  through  the 
points  and  back,  so  that  they  are  flat  while  broiling.  Season 
with  salt,  pepper,  a few  drops  of  lemon  juice,  and  a dash  of 
cayenne ; brush  them  over  thoroughly  with  oil  or  clarified 
butter ; put  them  over  a brisk,  clear  fire,  turning  the  cut 
sides  towards  the  fire ; turn  them ; broil  for  five  minutes. 
When  cooked  place  a bit  of  “ Maitre  d’Hotel  Butter,”  made 
as  follows,  in  the  centre  of  each  kidney,  and  serve  very 
quickly  on  hot  buttered  toast.  Hand  with  this  dish  hot  or 
cold  “ Maitre  d’Hotel  Sauce  Maigre.” 

Maitre  d’Hotel  Butter  ( Ingredients — 1 oz.  Fresh  Butter, 
Id. ; Parsley  and  Lemon  Juice,  Id.). — One  ounce  of  fresh 
butter  mixed  with  one  dessertspoonful  of  lemon  juice  or  the 
juice  of  half  a lemon,  and  the  same  quantity  of  finely 
chopped  parsley  freed  from  all  moisture,  salt  and  pepper  to 
taste.  Incorporate  all  the  ingredients  thoroughly,  and  keep 
in  the  cool  or  on  ice  until  wanted. 

Maitre  d’Hotel  Sauce  Maigre  ( Ingredients — Butter,  2d. ; 
other  ingredients,  3d.). — Cut  two  ounces  of  fresh  butter 
into  small  pieces,  put  it  in  a stewpan,  dredge  over  it  one 
teaspoonful  of  flour,  add  one  wineglass  of  water,  and  salt 
to  taste;  stir  in  one  dessertspoonful  of  chopped  parsley,  the 
juice  of  a quarter  of  a lemon,  one  shallot  minced.  Let  it 
just  boil.  The  butter  may  also  be  melted  with  cream,  in 
which  case  water  is  used,  but  not  flour ; then  you  must  keep 
stirring  it,  but  it  must  not  boil. 
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Blancmange  of  Tapioca  ( Ingredients — One  pint  of  Milk, 
2d. ; Tapioca  and  Jam,  3d.). — In  one  pint  of  new  milk 
soak  one  hour  half  a pound  of  pearl  tapioca.  Boil  until 
tender  and  clear,  sweeten  to  taste,  and  flavour  with  any 
essence  you  like.  Have  ready  a buttered  mould.  When 
nearly  cold  pour  the  mixture  into  it.  Turn  it  out  carefully. 
Serve  with  jam,  marmalade,  apple  jelly,  custard,  or  cream ; 
but  if  preferred  it  can  be  eaten  perfectly  plain. 

Poached  Eggs  in  Puff  Paste  (. Ingredients — Eggs,  2d.; 
Cream,  Gherkins,  etc.,  4d. ; Puff  Paste,  6d.). — Poach  two 
eggs  and  let  them  get  quite  cold.  Make  a mixture  of  a 
quarter  of  a teaspoonful  of  chopped  gherkins,  capers,  parsley, 
and  olives,  the  same  of  anchovy  paste  worked  smoothly  into 
a little  double  cream,  a pinch  of  cayenne,  and  a few  drops 
of  lemon  juice  : add  the  latter  very  slowly,  so  as  not  to  curdle 
the  cream.  Work  all  into  a cream  mixture,  enclose  each 
egg  in  some  of  the  cream  mixture,  and  then  in  a cover  of 
puff  paste.  Bake  in  a quick  oven. 

DINNER  No.  10. 

Buchanan  Soup  (. Ingredients — Tomatoes,  6d. ; Vegetables, 
7cl. ; Butter,  Milk,  and  Cream,  5d. ; Cornflour,  etc.,  2d.). — 
Chop  very  finely  three  turnips,  three  potatoes,  two  carrots, 
two  onions,  one  parsnip,  half  a head  of  celery,  half  a luttuce. 
Set  over  the  fire  in  two  quarts  of  water.  Simmer  gently 
for  half  an  hour,  parboil  and  chop  up  half  a cabbage,  and 
add  it  to  the  soup.  In  fifteen  minutes  add  half  a pound  of 
ripe  tomatoes  and  a bunch  of  sweet  herbs.  Give  a good 
boil  for  twenty  minutes.  Pass  through  a cullender  and 
return  the  soup  to  the  fire.  Stir  in  an  ounce  and  a half  of 
butter,  pepper,  salt,  and  cayenne  to  taste,  one  coflee  cup  of 
milk  thickened  with  some  of  Brown  & Poison’s  cornflour, 
two  tablespoonsful  of  cream.  Let  it  boil  up  once  more,  and 
serve  immediately.  This  is  a very  good  soup,  and  quickly 
made,  having  no  meat  in  it.  Suitable  for  Lent,  as  any  of 
the  vegetables  not  in  season  can  be  omitted. 

Sole  a l’Espagnol  aux  Champignons  ( Ingredients — Sole, 
Is. ; four  Eggs,  4d. ; Onion,  Lemons,  Curry  Powder,  6cl. ; 
Mushrooms,  2d.;  Ham,  2|d.). — Chop  finely  two  onions  and 
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put  them  to  brown  in  some  salad  oil  at  the  bottom  of  the 
fish  kettle.  When  a pretty  colour  take  the  sole,  cut  it  into 
pieces  about  two  inches  broad,  put  the  pieces  into  the  kettle 
or  the  strainer,  add  salt  and  one  pint  of  water.  Stew 
gently  until  quite  done.  Beat  up  the  eggs ; add  to  them 
very  slowly  the  juice  of  four  lemons  (do  not  stop  beating 
all  the  time,  or  the  eggs  will  curdle) ; then  stir  in  quickly 
one  tablespoonful  of  curry  powder,  and  throw  it  over 
the  fish.  Shake  the  pan  for  a few  minutes,  and  remove 
from  the  fire  (it  must  not  curdle,  or  it  will  be  quite  spoilt) ; 
place  the  fish  on  a dish,  and  strain  the  liquor  over  it.  This 
way  of  cooking  fish  they  will  keep  for  days,  and  they  are 
best  eaten  cold.  Salmon,  plaice,  turbot,  may  be  served  in 
the  same  way.  Serve  with  small  croUtons  of  fried  bread, 
with  a broiled  mushroom  on  each,  and  a little  chopped 
onion  and  potted  ham  on  the  top. 

Roast  Neck  of  Lamb  with  Mint  Sauce  ( Ingredients — 
5|  lb.  Neck  of  Lamb  [enough  for  four  dishes,  5s.  10d.], 
Is.  5|d. ; Mint  and  Peas,  3|d.). — Get  a neck  of  lamb  of 
five  pounds ; cut  three  pounds  of  the  best  end,  and  roast  it 
carefully.  Serve  with  mint  sauce  and  a border  of  peas. 

Biscuits  de  Pommes  de  Terre  ( Ingredients — Potatoes,  etc., 
Id.). — Make  some  cold  mashed  potatoes  into  round,  flat 
biscuits ; add  milk  if  the  mixture  has  dried  up  too  much ; 
dip  into  flour;  then  fry  in  boiling  lard  until  a delicate 
brown. 

Poached  Eggs  and  Curried  Onions  on  Toast  {Ingredients 
— Two  Eggs,  2d.;  Spanish  Onion,  etc.). — Slice  one  small 
Portugal  onion  carefully ; then  curry  it.  Cut  two  rounds  of 
bread  with  a cutter ; toast  and  well  butter  them.  Put  a 
good  layer  of  the  curried  onions  on  each.  Keep  very  hot 
while  you  are  poaching  two  eggs ; lay  one  on  each  round  of 
toast  and  curried  onion.  Serve  at  once,  very  hot. 

DINNER  No.  11. 

Potage  au  Pain  {Ingredients — Stock,  9d. ; Bread,  Id.). — 
Place  in  the  soup  tureen  some  pieces  of  bread  free  from  crust 
and  cut  about  one  inch  square ; put  just  sufficient  stock  to 
moisten  them.  At  the  moment  of  serving  pour  in  boiling 
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stock,  and  let  the  bread  swell  in  it.  Above  all  take  care 
that  the  stock  boils  before  it  is  added  to  the  bread. 

Veal  Cutlets  a la  Marie  Louise  ( Ingredients — 1 lb.  Veal 
Cutlet,  Is.  2d. ; Onion,  Herbs,  Tomatoes,  etc.,  5d.). — Trim 
the  veal  into  neat  cutlets ; fry  them  a nice  brown  in  butter, 
but  not  crisp ; take  them  out  and  place  them  in  a covered 
saucepan.  Have  ready  some  good  gravy  in  a second  sauce- 
pan ; add  to  this  four  tablespoonsful  of  tomato  sauce ; stir 
well.  Fry  one  onion  in  the  fat  from  the  cutlets  after  you 
have  sliced  it  carefully,  and  add  the  onion  and  fat  to  the 
gravy,  with  a bunch  of  sweet  herbs,  and  pepper  and  salt  to 
taste.  Pour  the  whole  over  the  cutlets,  cover  closely,  and 
simmer  for  twenty  minutes.  About  a small  breakfast  cup 
of  gravy  is  enough.  Serve  with  potatoes. 

Whole  Cold  Potatoes  Fried  ( Ingredients — Potatoes,  Id.). 
— Sprinkle  some  whole  cold  potatoes  lightly  with  pepper, 
salt,  and  cayenne ; fry  them  a pale  brown  in  lard,  and  serve 
them  in  the  centre  of  cutlets,  hash,  croquettes,  or  rissoles. 

Lamb  Pie  a la  Merignan  ( Ingredients — The  rest  of  the 
Cutlet  part,  Is.  5gd. ; Parsley,  Mint,  Crust,  etc.,  9d.). — 
Take  the  remains  of  the  cold  roast  neck  of  lamb ; cut  it  into 
cutlets.  Wash  and  pick  some  parsley;  chop  it  fine  with 
some  mint ; season  with  sugar  and  vinegar  and  a little  salt ; 
lay  the  cutlets  in  a small  pie  dish ; sprinkle  the  parsley  and 
mint  over  them ; add  the  vinegar  and  sugar  and  some  water ; 
cover  with  a good  crust,  and  bake  an  hour  and  a quai'ter. 
Very  good  cold. 

Baked  Tomatoes  ( Ingredients  — 1 lb.  Tomatoes,  Is.  ; 
Butter,  etc.,  3gd.). — Take  one  pound  of  tomatoes  and  put 
them  into  a small  bowl.  After  one  hour  season  them  with 
half  a teaspoonful  of  castor  sugar,  a little  pepper,  and  two 
tablespoonsful  of  butter  cut  into  pieces,  each  piece  being 
rolled  in  flour,  and  equally  distributed  among  the  tomatoes. 
Cover  with  very  dry  breadcrumbs.  Bake  half  an  hour  in 
a covered  pudding  dish  on  the  upper  grating  of  the  oven. 

DINNER  No.  12. 

Potage  a la  Moelle  ( Ingredients — One  Marrow  Bone,  lOd. ; 
Stock,  9d. ; Eggs,  2d. ; Bread,  Id.).— Proceed  exactly  as  iu 
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“ Potage  an  Pain”  ( see  Dinner  No.  11,  p.  Ill),  pouring  the 
stock  on  to  bread  and  the  contents  of  a marrow  bone  melted, 
passed  through  a tammy,  and  mixed  with  the  yolks  of  two 
eggs. 

Boule  d'Agneau  with  Walnut  Sauce  ( Ingredients — Some 
of  the  short  bones  of  the  Neck,  Is.  5gd. ; two  Eggs,  2d. ; 
Walnuts,  Onion,  etc.,  8d.). — Chop  some  of  the  meat  off  the 
short  bones  of  the  lamb  which  you  have  already  roasted  oil' 
for  cold.  Add  to  it  one  onion,  a little  parsley,  seasoning  to 
taste,  and,  if  liked,  a little  allspice  and  thyme.  These 
should  all  be  very  finely  chopped.  Add  to  the  mixture  some 
breadcrumbs  soaked  in  stock  or  gravy,  one  well-beaten  egg, 
and  a little  flour,  so  as  to  bind  all  thoroughly  together. 
Make  this  mixture  with  the  hand  into  balls  the  size  of  large 
marbles,  and  fry  in  boiling  fat.  Cut  three  pickled  walnuts 
in  halves;  put  them  in  a pan  on  the  fire  with  diluted  vinegar; 
when  this  boils,  add  the  balls  previously  fried ; simmer  for 
fifteen  minutes.  Serve  very  hot,  with  fried  parsley  in  the 
centre,  one  hard-boiled  egg  cut  into  rings  and  placed  round 
the  dish.  Any  remains  of  game,  meat,  or  poultry  may  be 
used  in  the  same  way.  A capital  way  of  using  up  scraps. 

Jelly  and  Meat  Pie  ( Ingredients — Eive  Eggs,  5d. ; Gravy, 
etc.,  4d.). — Boil  five  eggs  hard;  when  cold  cut  them  into 
slices  and  put  them  closely  round  a pie  dish,  with  sweet 
herbs  chopped  very  fine  and  scalded  and  disposed  in  small 
heaps.  Fill  the  dish  with  ham,  chicken,  veal,  beef,  or  any 
other  -cold  meat  or  poultry  you  have,  cut  into  very  thin 
slices.  Make  a very  rich  gravy  the  previous  day,  which  will 
be  a thick  jelly  when  cold.  Fill  up  the  dish  with  it,  and 
bake  for  half  an  hour.  When  required  to  be  eaten  cold, 
turn  it  out  and  serve  it  on  a bed  of  cold  vegetables — turnips, 
carrots,  potatoes,  etc. 

Stewed  French  Beans  {Ingredients— | lb.  French  Beans, 
l|d. ; Gravy,  etc.,  2d.). — String  them  very  carefully  and 
cut  them  straight  down  the  middle.  Put  them  in  a sauce- 
pan, with  half  a pint  of  good  brown  gravy  and  pepper  and 
salt  to  taste.  Stew  gently  for  ten  minutes,  and  serve  in 
the  gravy. 

Pain  Frite  aux  Fruits  {Ingredients— Cream,  4d. ; Fruit, 
4d. ; Butter,  etc.,  2d.). — Cut  some  thick  slices  (about  three- 
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quarters  of  an  inch  thick)  from  a brown  or  white  loaf ; re- 
move the  crust,  and  cut  the  slices  in  two,  trimming  them 
so  that  they  are  all  of  a uniform  size.  Soak  them  thoroughly 
in  cream  or  milk.  Dissolve  a small  quantity  of  fresh  butter 
in  an  enamelled  frying  pan.  Take  the  bread  out  of  the 
cream  very  carefully,  so  as  not  to  break  it : use  a broad 
knife  for  this  purpose.  Fry  in  the  butter  until  a light 
golden  colour ; drain  it.  When  nearly  cold,  put  on  each  slice 
some  freshly  stewed  fruit,  which  must  not  be  broken  in  the 
cooking.  Currants,  raspberries,  blackberries,  cranberries, 
and  gooseberries  are  best.  When  fresh  fruit  cannot  be  had, 
use  Beach’s  whole  fruit  jam  instead.  Cream,  milk,  Devon- 
shire cream,  and  castor  sugar  should  be  served  with  this  dish. 

DINNER  No.  13. 

Potage  aux  Choux  et  au  Fromage  : French  Recipe  ( Ingre- 
dients— Bacon  and  Butter,  2d. ; Cheese,  3d. ; Cabbages,  3d. ; 
Stock  and  Bread,  9d.). — Line  a saucepan  with  strips  of 
bacon ; add  to  it  some  cabbages  that  have  been  carefully 
blanched.  Moisten  with  stock,  and  let  it  all  boil  until  the 
cabbage  is  quite  tender.  Butter  a second  saucepan  tho- 
roughly with  fresh  butter ; put  in  it  a layer  of  bread  cut 
in  slices,  then  a thick  layer  of  grated  Gruyere  cheese,  then 
a layer  of  cabbage,  salt  and  pepper  to  taste,  and  a dash  of 
cayenne,  and  continue  the  layers  until  the  saucepan  has 
enough  in  it  for  one  or  more  persons.  Pour  on  to  it 
sufficient  stock,  and  simmer  for  one  horn*. 

Mackerel  a l’Huile  [Ingredients — Mackerel,  etc.,  9d.). — 
Grill  the  mackerel  in  front  of  the  fire,  or  boil  it  in  salt  and 
water.  Eat  it  when  cold  with  a sauce  of  oil  and  vinegar, 
and  rolled  bread  and  butter  made  from  a milk  loaf. 

Sweet  Curry  of  Lamb  ( Ingredients — Remains  of  the 
Lamb,  Is.  5£d. ; Butter  and  Stock,  3d. ; Onion,  Apple,  etc., 

6d.). Cut  up  all  the  remains  of  the  lamb  into  large  dice, 

also  one  onion,  and  add  one  eggspoonful  of  castor  sugar. 
Put  these  into  a stewpan,  with  one  ounce  of  butter  to  brown 
a good  colour.  Add  half  a teacupful  of  stock,  a small 
handful  of  raisins  cut  small,  one  apple  cut  into  thin  slices, 
salt  and  pepper  to  taste,  and  one  dessertspoonful  of  curry 
powder.  When  thoroughly  mixed,  cook  all  together  for  three 
hours.  Serve  with  well-boiled  rice  on  a separate  plate. 
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Cotelettes  de  Veau  aux  Fines  Herbes  {Ingredients — | lb. 
Yeal  Outlet,  7d. ; Mushrooms,  etc.,  4d.). — Melt  a bit  of 
butter  in  a stewpan  ; add  the  veal  cutlets  neatly  trimmed, 
with  salt  and  pepper  to  taste  and  a little  spice ; saute  them 
in  the  butter;  add  some  sweet  herbs  and  mushrooms  chopped 
in  pieces,  and  a small  quantity  of  vinegar  just  before 
serving. 

Epinards  a la  St.  Laurent  ( Ingredients — | lb.  Spinach, 
1 id. ; Cream,  etc.,  3d.). — Wash  and  pick  the  spinach  very 
carefully  (be  sure  that  it  is  quite  free  from  all  grit).  Put 
it  into  a saucepan  with  water  to  cook.  Drain  it ; chop  it 
finely ; put  it  into  a saucepan  with  butter,  salt,  and  a pinch 
of  flour ; moisten  it  with  cream,  and  let  it  cook  until  quite 
done.  Serve  on  a very  hot  dish,  with  a garnish  of  triangular 
pieces  of  bread  fried  in  butter. 

Muffin  with  Anchovy  Sauce  and  Egg  ( Ingredients — 
Muffin,  Id. ; Butter,  etc.,  2d. ; one  Egg,  Id.). — Put  two 
ounces  of  butter  into  a cup ; beat  it  to  a cream  with  a 
wooden  spoon;  stir  in  one  tablespoonful  of  Burgess’s  anchovy 
sauce,  and  season  with  cayenne  pepper ; add  the  yolk  and 
white  of  one  egg  boiled  hard.  Toast  a muffin,  split  it  open, 
put  the  mixture  in  the  centre,  close  it  again,  and  serve  as 
hot  as  possible. 


DINNER  No.  14. 

Chestnut  Soup  ( Ingredients — Chestnuts,  2d. ; Stock,  etc., 
5d.). — Cook  some  chestnuts  in  some  water  slightly  salted  ; 
pick  them  carefully,  and  pound  them  in  a mortar  ; pass 
them  through  the  tammy,  mixing  them  with  sufficient  stock 
to  make  a pur^e.  Add  stock  until  the  puree  is  of  the 
proper  consistency;  let  it  all  boil  a few  minutes.  Put 
some  dice  of  bread  fried  in  fresh  butter  into  the  soup 
tureen  ; pour  the  soup  over  them  all,  adding  a few  cooked 
whole  chestnuts  just  before  serving. 

Merlans  a la  Sauce  Tomate : French  Recipe  {Ingredients 
—Whitings,  8d. ; Tomato  Sauce,  2|d.). — Wash  and  clean 
the  whitings  carefully ; put  back  the  liver  ; cut  off  the  tail 
and  fins ; skin  them  ; dry  them  in  a cloth ; flour  them 
thoroughly,  and  plunge  them  into  boiling  lard.  Let  them 
colour  a pretty  gold  colour  ; drain  them  and  serve  them  on 
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a very  hot  dish ; pour  over  them  tomato  sauce.  Whitings 
are  the  most  wholesome  of  all  fish. 

Rognons  aux  Oignons  {Ingredients— Kidneys,  7d. ; two 
Onions,  2d.  ; one  Egg,  Id. ; Bacon,  Butter,  Parsley,  etc., 
5d.). — Take  two  small  Spanish  onions.  Make  a hole  in  the 
centre  of  each  to  within  half  an  inch  from  the  bottom,  and 
season  to  taste  with  pepper,  salt,  and  a little  cayenne. 
Remove  the  skin  and  core  from  two  kidneys ; season  with 
salt,  pepper,  and  a few  drops  of  lemon  juice ; cut  them  in 
half  lengthwise,  and  place  one  kidney  in  each  onion.  Chop 
very  finely  the  part  you  have  taken  from  the  onions,  and 
to  one  spoonful  of  it  add  one  ounce  of  brown  breadcrumbs, 
salt  and  pepper,  the  yolk  of  one  egg  raw,  and  some  finely 
chopped  parsley.  Place  this  mixture  on  the  top  of  the  two 
kidneys.  Put  the  onions  into  a stewpan,  with  one  ounce 
of  butter  and  the  onions  left  from  the  centres  and  some 
chopped  bacon.  Cover  the  onions  with  buttered  paper,  put 
the  cover  on  the  stewpan,  and  fry  the  onions  for  twenty 
minutes ; add  a little  good  brown  gravy,  and  let  the  onions 
braise  two  and  a half  to  three  hours,  according  to  size, — the 
length  of  time  for  braising  entirely  depending  upon  the  size 
of  the  onions ; and  if  they  are  frost-bitten,  which  is  often 
the  case  in  the  winter,  they  will  take  double  the  time  to  cook. 
They  must  be  frequently  and  well  basted  during  the  time 
they  are  braising,  and  more  stock  added  as  that  in  the  pan 
reduces. 

Canard  a la  Prince  de  Galle : a Welsh  Dish  ( Ingredients 
— Duck  [3s.,  enough  for  three  dishes],  Is.  ; Onions,  Milk,  etc., 
4d.). — Salt  the  duck  from  twenty -four  to  forty-eight  hours, — 
the  warmer  the  weather  the  less  hours  will  be  needed  to  salt 
it.  Put  the  duck  on  in  cold  water;  when  it  boils  skim  care- 
fully. Boil  for  twenty  or  twenty-five  minutes  until  quite 
tender.  Have  ready  some  large  onions,  twice  boiled  and 
mashed  with  milk  and  ground  white  pepper.  Cover  the 
duck  with  the  onion  sauce  and  serve.  Goose  may  be  cooked 
in  similar  fashion,  but  it  requires  to  be  longer  salted.  Both 
are  excellent  and  digestible  cooked  in  this  way. 

Petits  Pois  au  Beurre  ( Ingredients — Peas,  3d. ; Butter, 
etc.,  3d.). — Put  the  peas,  with  some  butter,  a sprig  of 
parsley,  and  one  of  mint,  tied  together,  and  one  lump  of 
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sugar,  into  a stewpan,  and  cover  them  up  closely.  Stew 
until  they  are  quite  tender,  add  some  stock  and  a pinch  of 
Hour,  mix  thoroughly,  bring  to  the  boil,  and  serve  very  hot. 

Potato  Meringue  ( Ingredients — Potatoes,  Id. ; Butter, 
Milk,  etc.,  2d.). — Boil  the  potatoes  until  quite  tender,  and 
instead  of  mashing  them  in  the  usual  way  whip  them  up 
with  a fork  on  a very  hot  dish,  as  you  would  an  omelette. 
Let  them  get  light  and  dry ; then  whip  in  some  melted  butter, 
warm  milk,  and  pepper  and  salt,  with  a dash  of  cayenne. 
Continue  whipping  quickly  until  it  is  a creamy  mass ; then 
■pile  as  lightly  and  unevenly  as  possible  upon  a very  hot  dish. 
It  should  be  whipped  until  it  resembles  a meringue. 

Apricot  Souffle  a la  Boston  {Ingredients, — Half  a tin  of 
Apricots,  4|d. ; three  Eggs,  3d. ; Milk,  Sugar,  Potato  Flour, 
etc.,  2|d.). — Half  a tin  of  preserved  apricots;  reduce  them 
to  a pulp  by  boiling  them  in  their  own  juice  with  a little 
sugar ; then  pass  them  through  a hair  sieve.  Take  half  a 
pint  of  milk  ; mix  a little  potato  flour  with  it ; stir  it  over 
the  fire  until  it  thickens.  Add  off  the  fire  the  yolks  of 
three  eggs  and  half  a tin  of  apricot  pulp  to  make  it  the 
right  consistency.  Get  it  quite  smooth  by  working  it 
thoroughly.  Add  the  whites  of  three  eggs,  whisked  to  a 
very  stiff  froth ; mix  them  in  quickly  with  the  other  in- 
gredients ; pour  the  mixture  into  a plain  mould,  and  put  it 
into  the  oven  at  once.  Serve  the  instant  the  souffle  is  well 
risen  : it  must  not  stand  a moment. 

CEufs  au  Plat  au  Jambon  {Ingredients — Two  Eggs,  2d.; 
Butter,  Id. ; half  a pot  of  Ham,  2|d.). — In  a fire-proof  sauce- 
pan (to  be  bought  at  the  Army  and  Navy  Stores  or  any 
good  shop)  place  a lump  of  butter.  Put  it  over  the  fire  or 
a spirit  lamp.  As  soon  as  the  butter  melts  break  into  it 
two  eggs ; let  them  cook  until  the  whites  are  set ; sprinkle 
with  salt  and  pepper,  and  serve  in  the  saucepan  as  hot  as 
possible.  Hand  with  this  dish  toasted  and  buttered  bread 
cut  into  straws  and  covered  with  potted  “ devilled  ham.” 

DINNER  No.  15. 

Potage  a la  Cantatriee  de  Londres  {Ingredients — White 
Stock,  9d. ; two  Eggs,  2d. ; Cream,  Tapioca,  and  Tarragon, 
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8d.). — Take  one  quart  of  good  white  stock  and  pour  it  into 
a saucepan.  When  boiling  stir  in  one  ounce  of  crushed 
tapioca,  and  simmer  until  the  tapioca  is  perfectly  clear.  Beat 
up  the  yolks  of  two  eggs  with  one  gill  of  cream  ; add  the 
quart  of  stock  very  gradually  to  this  ; keep  stirring  ; throw 
in  salt  and  ground  white  pepper  to  taste ; pour  the  soup  back 
into  the  saucepan,  and  stir  over  the  fire  for  three  minutes. 
It  must  not  boil,  or  it  will  curdle  and  be  quite  spoilt.  At 
the  last  moment  add  a few  shreds  of  tarragon  leaves. 

Cutlets  of  Duck  in  Batter  ( Ingredients — The  legs  of  the 
Duck,  Is. ; Mushrooms,  Tomatoes,  etc.,  6d.). — Bone  the  legs 
of  the  duck  ; stuff  them  with  sage  and  onions,  with  a bit 
of  the  bone  for  the  cutlet  frill.  Dip  the  pieces  in  light 
batter  ; pile  some  French  beans  in  the  centre  of  the  dish, 
with  a baked  tomato  between  each  cutlet.  Pour  round  a 
good  clear  gravy,  with  chopped  mushrooms  in  it. 

Roast  Loin  of  Mutton  a l’Anglaise  ( Ingredients — Loin  of 
Mutton  [6  lb.,  4s.  6d.,  makes  four  dishes],  Is.  lgd. ; Cauli- 
flower, 2d. ; Potatoes,  Id.). — Cut  the  loin  of  mutton  in  two  ; 
roast  the  half  that  is  not  boned.  Boil  one  cauliflower  until 
it  is  quite  tender ; break  it  up  into  neat  pieces.  Put  the 
mutton  on  a very  hot  dish  ; arrange  the  cauliflower  and 
plain  boiled  potatoes  alternately  round  it.  Serve  with  a 
puree  of  chestnuts  in  a sauce  boat. 

Puree  of  Chestnuts  ( Ingredients — Chestnuts,  2d.;  Milk, 
Id.;  Cream,  3d. ; Butter,  etc.,  2d.). — Take  twenty-four  lax-ge 
chestnuts,  scald  them,  take  off  the  bi’own  skin,  and  put  them 
in  a saucepan  with  half  a pint  of  milk ; boil  them  gently. 
When  quite  soft  strain  off  the  milk,  and  rub  them  while 
hot  through  a sieve.  Place  the  chestnut  pulp  in  a saucepan 
with  half  an  ounce  of  butter,  one  teaspoonful  of  sugar,  a bit 
of  glaze,  and  half  a gill  of  cream,  pepper  and  salt  to  taste. 
Stir  this  over  the  fire  until  very  hot,  and  serve  with  the 
mutton.  This  puree  may  also  be  served  with  roast  or  boiled 
turkey  and  with  mutton  cutlets. 

Fritters  of  Anchovies  ( Ingredients — Anchovies,  fid. ; two 
Eggs,  2d.;  Parsley,  Flour,  etc.,  21d.). — Prepare  some  batter 
with  two  eggs,  flour,  and  breadcrumbs.  Wash  some  boned 
anchovies ; sprinkle  them  with  cayenne ; dip  them  in  the 
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batter,  and  fry  until  crisp  in  lard,  oil,  or  butter.  Diain 
thoroughly.  Garnish  with  crisp  fried  parsley  in  the  centre 
of  the  dish.  Put  the  fritters  round  it  on  a fish  paper. 
Shrimps,  prawns,  bloaters,  kippered  herring,  haddock, 
smoked  salmon,  lobster,  and  crab  may  all  be  done  in  this 
way,  and  are  all  excellent.  Oysters,  too,  are  tempting  in 
this  fashion. 


DINNER  No.  16. 

Fried  Flounders  (. Ingredients — Flounders,  6d. ; Egg,  Id.). 
— Sprinkle  two  flounders  with  salt,  and  let  them  remain  so 
for  about  three  hours.  Wash  and  clean  them  carefully 
and  thoroughly,  wipe  them  quite  dry,  flour  them,  and  wipe 
a second  time  with  a clean  cloth.  Egg  and  breadcrumb 
them,  and  fry  in  plenty  of  lard.  Plaice  can  be  cooked  in 
similar  fashion,  and  if  beaten  gently  with  a rolling  pin  before 
being  cooked  will  be  rendered  much  less  watery.  Garnish 
with  fried  parsley. 

Gras  Double  a la  Francaise  {Ingredients — g lb.  Tripe, 
4d. ; White  Stock  and  Broth,  9d. ; Mushrooms,  etc.,  3d.). 
— Put  into  a stewpan  a few  button  mushrooms,  one  small 
onion,  a little  chopped  parsley,  and  part  of  a bay  leaf.  Chop 
all  together ; add  half  a pint  of  good  white  sauce,  salt  and 
pepper  to  taste.  The  stock  should  be  made  with  veal.  Stir 
these  ingredients  over  a gentle  fire  until  the  mushrooms 
are  quite  soft,  then  add  half  a pint  of  veal  stock  or  broth. 
In  another  stewpan  put  half  a pound  of  fresh  tripe  cut  into 
pieces  about  one  inch  square ; cover  with  veal  broth ; simmer 
gently  until  the  tripe  becomes  tender — say  about  four  to  four 
and  a half  hours.  Boil  the  sauce  until  smooth  ; put  the 
tripe  in  a deep  dish,  with  the  sauce  poured  over. 

Minced  Duck  with  Poached  Eggs  {Ingredients— Rest  of 
the  Duck,  Is. ; Tomatoes,  4d. ; Stock,  etc.,  6gd.  ; two  Eggs, 
2d.). — The  rest  of  the  duck,  two  ripe  tomatoes,  a quarter 
of  a pint  of  brown  or  white  sauce,  one  teaspoonful  of  chopped 
paisley,  salt,  pepper,  and  cayenne  to  taste.  Mince  the  duck 
very  fine,  and  add  it  to  the  sauce,  which  must  be  very 
thick.  Scald  and  peel  the  tomatoes,  chop  them  up,  add 
them  to  the  mince,  then  the  parsley  and  seasoning.  Mix 
thoroughly.  Pile  the  mince  on  a plated  dish ; put  the 
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pieces  of  tomato  round  it,  with  two  poached  eggs  on  the 
top  of  the  mince,  and  fried  triangles  of  bread  as  a garnish. 
Put  it  in  the  oven  for  ten  minutes,  and  serve.  Tinned 
tomatoes  can  be  used,  but  they  are  not  nearly  so  nice.  Any 
meat,  game,  or  poultry  can  be  done  in  this  way. 

Broiled  Mutton  and  Bacon  (Ingredients— Rest  of  the 
Roast  Loin,  Is.  1 |d.  ; Bacon,  2d. ; Potatoes,  Id.). — Cut 
some  neat  slices  from  the  rest  of  the  half  loin,  season  them 
with  salt  and  pepper,  and  broil  five  minutes  over  a clear  fire. 
Cut  some  bacon  as  near  as  possible  the  size  of  the  slices  of 
mutton ; fry  them,  but  not  crisp.  Take  some  whole  cold 
potatoes ; fry  them  in  the  bacon  fat.  Put  them  in  the 
centre  of  the  dish  with  the  mutton  and  bacon  alternately. 
Yeal,  lamb,  pork,  and  beef  may  be  cooked  in  this  way. 

Apple  Fritters  (Ingredients — Two  Eggs,  2d. ; | pint  Milk, 
Id.  ; Apples,  3d.  ; Flour  and  Sugar,  2d.). — Make  a batter 
with  the  eggs,  milk,  and  flour.  Peel  the  apples  whole,  cut 
them  in  round  slices,  and  take  out  the  core  with  an  apple 
corer.  Dip  the  apples  into  the  batter,  and  fry  in  boiling 
lard.  Drain  on  a hot  dish  covered  with  blotting  paper, 
laying  each  fritter  by  itself.  Serve  as  hot  as  possible,  well 
dusted  with  castor  sugar.  Make  the  batter  a few  hours 
before  it  is  required ; and  if  you  want  to  improve  the  flavour 
of  the  apples,  lay  them  in  sherry  mixed  with  sugar  and  a 
few  drops  of  lemon  juice  for  three  hours  before  using  them. 

DINNER  No.  17. 

Puree  of  Celery  (Ingredients — One  quart  Stock,  6d. ; | pint 
Cream,  6d. ; two  heads  of  Celery,  3d. ; 2 oz.  Flour,  Id.). — 
Wash  the  celery  thoroughly,  cut  it  into  pieces,  and  add  it 
to  one  quart  of  stock ; let  the  two  simmer  gently  for  about 
half  an  hour  until  perfectly  done.  Add  some  flour,  and  boil 
all  together  for  three  minutes,  stirring  all  the  time.  Pass 
the  imr'ee  through  a sieve,  replace  it  in  the  saucepan,  add 
the  cream,  stir,  and  boil  up  again.  Serve  with  croiUons  of 
fried  bread. 

Loin  of  Mutton  a la  Moderne  (Ingredients — The  other 
half  of  the  Loin  of  Mutton  boned,  Is.  lid. ; Mushrooms  and 
Herbs,  3d.). — Bone  the  other  half  of  the  loin ; stuff  it  with 
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good  herb  and  mushroom  stuffing  (if  mushrooms  are  not 
liked  they  can  be  omitted).  Roll  the  meat ; tie  it  into  a neat 
shape  with  tape,  and  roast  it.  Use  the  bones  for  the  stock 
pot.  Serve  with  clear  gravy. 

A Dutch  Salad  ( Ingredients — Two  Eggs,  2d. ; \ lb.  Bacon, 
4gd. ; Potatoes,  .Id. ; Salad,  etc.,  4d.). — Lay  at  the  bottom 
of  a deep  dish  a few  hot  or  cold  sliced  potatoes ; on  the 
top  of  these  place  a fresh  salad  (lettuce,  mustard  and  cress, 
beetroot),  not  dressed,  and  on  the  top  of  the  salad  two 
hard-boiled  eggs  hot  or  cold,  cut  in  slices.  Take  half  a 
pound  of  nice  fat  bacon  cut  in  rashers ; fry  crisp.  Mix  one 
teaspoonful  of  flour  in  cold  water ; add  pepper,  salt,  vinegar, 
and  mustard  to  taste.  Mix  this  sauce  with  the  liquid  fat 
from  the  bacon,  pour  over  the  salad,  and  serve.  Ham  and 
fat  pork  may  be  used  in  the  same  way. 

Orange  Puree  (. Ingredients — One  pint  Cream,  Is. ; Savoys, 
3d. ; three  Eggs,  3d. ; three  Seville  Oranges,  3d. ; Sugar, 
etc.,  Id.). — Take  one  pint  of  cream,  sugar  to  taste,  a little 
mixed  spice,  three  eggs  well  beaten,  the  juice  of  three  Seville 
oranges.  Stir  over  a slow  fire  until  it  is  as  thick  as  you 
wish  : it  must  not  boil.  Let  it  get  cold.  Pour  it  into  a glass 
dish,  and  serve  with  savoys. 

N.B. — The  same  dish  may  be  made  with  lemon  instead  of 
orange  juice,  and  is  especially  recommended  for  rheumatic  or 
gouty  persons. 

Baked  Omelette  au  Parmesan  (Ingredients— Two  Eggs, 
2d.;  3 oz.  Parmesan,  2d. ; Milk,  etc.,  2d.). — Beat  two  eggs 
very  lightly;  mix  with  them  two  pinches  of  ground  white 
pepper,  one  of  salt,  three  tablespoonsful  of  milk  (cream  if 
you  have  it),  and  two  ounces  of  grated  Parmesan  cheese. 
Pour  the  mixture  into  a well-buttered  plate.  Bake  fifteen 
minutes  in  a quick  oven,  and  serve  instantly,  with  a little 
Parmesan  dusted  over  the  top  just  as  you  send  it  to  table. 

DINNER  No.  18. 

New  York  Beef  Soup  (Ingredients— % lb.  Gravy  Beef,  6d.  • 
Celery,  3d. ; \ lb.  Rice,  |d. ; | lb.  Pearl  Barley,  |d. ; \ lb. 
ca-h  of  Onion,  Turnip,  Carrot,  6d. ; | lb.  Tomatoes,  3d. ; 
Parsley,  |d.). — Cut  the  meat  into  pieces  about  one  inch 


122 


everybody’s  dinner  book. 


square ; wash  and  pick  carefully  the  rice  and  pearl  barley ; 
peel  and  cut  in  half-inch  squares  the  turnip,  carrot,  and 
onion ; peel  the  tomatoes  and  cut  them  into  rings ; cut  two 
heads  of  celery  into  large  dice ; mince  the  parsley  very  small. 
Put  the  meat  into  a soup  kettle  with  two  quarts  of  cold 
water,  and  bring  it  gradually  to  the  boil;  then  add  the 
vegetables,  prepared  as  directed,  one  level  tablespoonful  of 
salt,  and  a quarter  of  a saltspoonful  of  pepper.  Boil  the 
soup  very  gently  until  all  the  ingredients  are  tender  and 
perfectly  done.  By  the  addition  of  boiling  water  increase 
the  soup  when  it  is  done  to  its  original  quantity  of  two 
quarts ; season  to  taste  (do  not  skim  it),  and  serve  very  hot. 
Mutton  soup  may  be  made  in  the  same  way,  with  only 
onions,  tapioca,  and  the  other  vegetables — no  tomatoes, 
pearl  barley,  or  rice. 

Kidneys  en  Brochette  ( Ingredients — Two  Kidneys,  7d. ; 
Maitre  d’Hotel  Butter,  etc.,  3d.). — Divide  two  kidneys;  put 
them  on  a skewer  (a  plated  one) ; melt  a bit  of  butter,  and 
with  a paste  brush  butter  them  well  all  over.  Set  them 
upon  the  gridiron  as  near  the  fire  as  possible,  for  they  cannot 
be  done  too  quick.  Turn  them  every  minute,  and  when  half 
done  season  to  taste  with  salt,  pepper,  and  cayenne.  Put 
the  skewer  with  the  kidneys  on  it  on  a very  hot  dish,  squeeze 
a few  drops  of  lemon  juice  over  them,  serve  with  “ Maitre 
d’Hotel  Butter  ” (see  Dinner  No.  9,  p.  109),  and  send  to  table 
at  once. 

Loin  of  Mutton  with  Puree  of  Onions  ( Ingredients — The 
rest  of  the  boned  Loin  of  Mutton,  Is.  l|d. ; two  Spanish 
Onions,  2d.;  Potatoes,  2d.;  Butter,  etc.,  3d.). — Out  some 
slices  from  the  remains  of  the  aforesaid  loin  in  such  a 
manner  that  you  get  stuffing  with  each  slice.  Warm  them 
thoroughly.  Boil  some  potatoes ; place  them  in  the  centre  of 
a dish ; pile  the  slices  of  mutton  up  against  them.  Have  ready 
boiled  two  Spanish  onions  and  their  weight  of  boiled  potatoes; 
pass  them  through  a sieve ; moisten  with  a little  milk ; put 
them  into  a saucepan  with  one  ounce  of  butter,  plenty  of 
ground  white  pepper,  salt  to  taste,  and  one  small  cup  of 
milk  (cream  if  you  have  it).  Stir  gently  until  it  is  quite 
thick ; then  pour  the  puree  round  the  slices  of  mutton.  If 
preferred  the  sauce  may  be  handed  round  in  a sauce  boat, 
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or  put  in  the  centre  of  the  dish,  with  the  slices  of  mutton 
against  it,  and  the  boiled  potatoes  placed  to  form  a border. 

(Eufs  a la  Creme  ( Ingredients — Cream,  Is.  3d. ; two  Eggs, 
2d. ; Parmesan,  5d.).— Butter  thickly  a shallow  dish  (a  fire- 
proof one  is  best).  Pour  into  it  a layer  of  cream  a quarter 
of  an  inch  thick ; then  one  of  grated  Parmesan,  the  same 
depth  as  the  cream.  Slip  carefully  into  the  dish  two  or 
more  eggs,  and  take  the  greatest  care  not  to  break  the  yolks. 
Give  a dust  of  salt  and  pepper,  then  more  cream  ; cover 
again  with  Parmesan.  Put  the  eggs  in  the  oven  until  they 
are  just  set,  not  hard.  Brown  the  surface  with  a hot 
salamander,  and  send  to  table  very  hot  in  the  dish  in  which 
the  eggs  have  been  cooked.  Very  thin  crisp  toast  well 
buttered  should  be  eaten  with  this  dish. 


DINNER  No.  19. 

Potage  Creme  d’Orge  (Ingredients — Stock,  9d. ; Milk,  Id.; 
2 oz.  Creme  d’Orge,  Id. ; three  Eggs,  3d. ; Butter,  Id.  ; 
Cream,  Is.) — Put  one  quart  of  white  stock  into  a saucepan; 
when  it  boils  add  two  ounces  of  Creme  d’Orge,  which  has 
been  previously  well  mixed  with  one  gill  of  cold  milk  until 
quite  smooth.  Stir  the  soup  until  it  boils,  then  let  it 
simmer  gently  for  about  ten  minutes.  Remove  immediately 
any  scum  which  rises  to  the  surface.  When  the  soup  is 
done,  mix  with  it  gradually  a custard  made  as  follows : — 
The  raw  yolks  of  three  eggs,  one  ounce  of  fresh  butter 
broken  into  small  pieces,  and  half  a pint  of  single  cream  (or 
if  that  is  too  expensive,  the  same  quantity  of  new  milk), 
seasoned  with  salt  and  ground  white  pepper.  Stir  the  soup 
all  the  time  while  adding  the  custard,  and  continue  stirring 
until  it  thickens.  On  no  account  must  it  boil , or  it  will 
curdle ; in  fact,  the  soup  should  be  made  in  a double  saucepan, 
or  the  saucepan  placed  in  a second  saucepan  which  has 
boiling  water  in  it,  after  the  custard  is  added.  Serve  with 
croutons  of  fried  bread. 

Whiting  a ITtalienne  ( Ingredients — Whitings,  6d. ; Egg, 
Id. ; Onion,  etc.,  4d.). — Wash,  clean,  and  skin  two  whitings. 
Cut  off  the  tail  and  fins.  Lay  the  fish  for  four  hours  in  a 
marinade  made  with  lemon  juice,  oil,  slices  of  onion,  and 
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whole  parsley  leaves.  Strain  the  fish,  egg  and  breadcrumb 
them,  and  fry  them  a fine  golden  colour  in  salad  oil. 

Savoury  Steak  (Ingredients—  \ lb.  Rump  Steak,  7d. ; 
Butter,  2d. ; Horseradish,  etc.,  4d.). — Chop  finely  one  tea- 
spoonful of  green  pickled  chillies  ; mix  it  with  two  ounces  of 
butter,  a little  mustard,  one  spoonful  of  grated  horseradish, 
and  a little  Pratt’s  club  sauce.  . The  steak  should  be  rather 
a thick  one.  Season  with  salt,  and  spread  plenty  of  the 
mixture  on  each  side.  Put  the  steak  on  a gridiron  over  a 
sharp  fire  ; turn  it  three  or  four  times.  Serve  on  a very  hot 
dish,  with  the  juice  of  half  a lemon,  one  dessertspoonful  of 
walnut  ketchup,  ditto  mushroom  ketchup,  and  one  table- 
spoonful each  of  Harvey  and  Worcester  sauce  and  castor 
sugar,  all  well  mixed  together.  Mutton  cutlets  can  be 
cooked  in  the  same  way,  or  mutton  steak. 

Broiled  Potatoes  ( Ingredients — Potatoes,  Id.). — Boil  some 
potatoes ; skin  them  ; lay  them  on  the  gridiron  over  a clear, 
brisk  fire ; turn  them  until  they  are  brown  all  over.  Serve 
with  steak  or  cutlets. 

Fig  Pudding  (Ingredients — 6 oz.  Suet,  3d. ; lb.  Figs, 
4|d. ; one  Egg,  Id. ; Milk,  Sugar,  Nutmeg,  etc.,  2d.). — Chop 
six  ounces  of  beef  suet  and  half  a pound  of  the  best  figs 
finely  • add  three-quarters  of  a pound  of  breadcrumbs  and 
four  ounces  of  Demerara.  Mix  first  the  breadcrumbs  and 
the  suet,  then  the  figs  and  the  Demerara ; add,  if  liked,  a 
little  nutmeg,  one  well -beaten  egg,  and  one  cup  of  milk. 
Boil  in  a mould  four  hours. 

Vermicelli  and  Eggs  (Ingredients — Four  Eggs,  4d. ; Butter, 
2d. ; Vermicelli,  Id. ; Bread  and  Milk,  2|d.). — Boil  the 
yolks  of  four  eggs  hard  ; add  two  ounces  of  fresh  butter  to 
them  ; pound  all  together  with  a sprinkling  of  salt.  Have 
ready  a dish ; lay  in  it  some  cold  toast  well  buttered,  with 
some  vermicelli  on  it,  previously  cooked  in  milk.  Rub  the 
eggs  and  butter  through  a coarse  sieve  on  to  the  vermi- 
celli, and  serve  at  once. 

DINNER  No.  20. 

Giblet  Soup  (Ingredients — One  set  of  Goose  Giblets,  6d. ; 
Stock,  6d. ; Sherry  and  Ham,  8d. ; Onions,  Parsley,  etc., 
Id.). — Wash  the  giblets  in  two  or  three  waters,  and  cut 
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them  up  in  small  pieces;  fry  them  with  one  slice  of  lean 
ham,  and  put  them  in  a saucepan  with  one  quart  of  good 
stock.  Stew  gently  for  one  hour,  carefully  removing  the 
scum ; then  add  two  small  onions,  pepper  and  salt  to  taste, 
and  simmer  for  two  hours  longer  Take  out  the  giblets ; 
strain  the  soup  ; add  one  glass  of  sherry,  and  a little  finely 
minced  parsley,  if  liked.  Make  all  quite  hot,  put  in  the 
giblets,  and  serve  with  croiitons  of  fried  bread. 

Broiled  Sprats  (. Ingredients — Sprats,  3d.). — Take  one 
pound  of  perfectly  fresh  sprats,  wipe  them  dry,  and  fasten 
them  in  rows  by  running  a plated  skewer  through  their 
eyes.  Dredge  them  well  with  flour.  Dub  a little  suet  on  a 
sprat  gridiron  and  broil  the  sprats  for  four  minutes,  and 
serve  them  as  hot  as  possible.  Excellent.  They  can  also  be 
fried  in  batter. 

Another  Way  of  Dressing  Tripe  ( Ingredients — | lb.  Tripe, 
4d. ; Onions,  Milk,  etc.,  3d.). — Place  half  a pound  of  tripe 
in  a stew  pan  with  two  large  onions,  one  eggspoonful  of  salt, 
a sprinkling  of  ground  white  pepper,  and  a quarter  of  a pint 
of  water.  Simmer  for  two  hours,  as  it  is  hardly  ever 
thoroughly  cooked  when  it  is  sent  from  the  tripe  shop. 
When  quite  tender  take  it  up,  and  whilst  you  skim  the  fat 
off  the  gravy  keep  the  tripe  quite  hot ; allow  the  gravy  to 
boil  without  the  lid  on  the  saucepan  until  it  is  reduced  to 
half  the  original  quantity ; thicken  with  flour  and  new  milk ; 
put  the  tripe  and  onions  into  it ; simmer  for  fifteen  minutes, 
and  serve  as  hot  as  possible.  Tripe  may  also  be  stewed  in 
stock  until  tender,  with  onions  drained  and  fried  in  butter 
until  a pretty  colour,  or  it  may  be  served  smothered  in  milk 
and  onions. 

Veal  Pie  ( Ingredients — 1 lb.  Veal  Cutlet,  Is.  2d.  ; Bacon, 
4d. ; two  Eggs,  2d. ; Parsley,  Onions,  and  Stock,  2d. ; Puff 
Paste,  6d.). — Take  one  pound  of  veal  cutlet;  cut  it  into  nice 
pieces ; season  with  salt  and  pepper.  Lay  in  the  bottom  of 
the  pie  dish  some  slices  of  bacon  or  ham,  then  the  veal  and 
two  hard-boiled  eggs  cut  into  quarters,  a little  minced 
parsley  (if  liked),  green  onions,  and  two  spoonsful  of  veal 
stock.  Cover  -with  good  puff  paste,  and  bake  an  hour  and 
a half. 


126 


everybody’s  dinner  book. 


Indian  Mashed  Potatoes  ( Ingredients — Potatoes,  Id.  ; 
Onions,  etc.,  2d.). — Mash  some  well-boiled  potatoes ; boil  two 
onions  tender ; mince  finely  with  a few  capsicums  or  chillies. 
Mix  the  whole  well  together;  make  it  into  a neat  shape 
with  a spoon,  or  put  it  into  a mould,  and  bake  for  a short 
time  in  a moderate  oven. 

Tomatoes  with  Cheese  (Ingredients — Two  Tomatoes,  4d. ; 
two  Eggs,  2d. ; Parmesan,  Butter,  etc.,  4d.). — Take  two 
perfectly  ripe  tomatoes ; cut  them  in  half  and  take  out  some 
of  the  insides.  Have  ready  a stuffing  made  of  a little  onion 
and  parsley  chopped  very  fine,  a sprinkling  of  sweet  herbs, 
breadcrumbs,  and  some  grated  Parmesan.  Mix  thoroughly 
with  two  eggs.  Place  the  stuffing  in  the  tomatoes;  dust 
with  more  breadcrumbs.  Put  a bit  of  butter  on  the  top  of 
each.  Bake  in  a quick  oven,  and  serve  as  hot  as  possible. 


SEVEN-SHILLING  DINNERS. 


“ If  the  partridge  had  the  woodcock’s  thigh, 

He’d  be  the  best  bird  that  ever  did  fly.” 

Old  Saying. 


DINNER  No.  1. 

Potage  a la  Flamande  (Ingredients — One  pint  Veal  Stock, 
9d. ; Spinach  and  Sorrel,  3d. ; three  Eggs,  3d.  ; | pint 
Cream,  6d.). — Take  one  quart  of  good  veal  stock;  put  in 
one  small  handful  of  spinach  and  sorrel,  and  let  it  boil 
until  this  is  tender ; season  with  salt,  and  while  it  is  boiling, 
but  about  two  minutes  before  serving,  stir  into  it  half  a pint 
of  cream  previously  well  mixed  with  the  yolks  of  three  eggs. 

Tranches  de  Saumon  au  Citron  (Ingredients — Salmon,  Is. ; 
Lemon,  Id.). — A delicious  way  of  cooking  very  fresh  salmon 
is  to  cut  it  in  slices  and  grill  it,  serving  it  immediately  with 
a good  squeeze  of  lemon  juice  and  plenty  of  cayenne  on 
each  slice.  Large  trout  cooked  in  the  same  fashion  are 
equally  good. 
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Veal  Collops  : Mrs.  Bradban’s  Recipe  ( Ingredients — 
i lb.  Veal,  7d. ; Bacon,  4M. ; Sherry,  Ketchup,  etc.,  3d.). 
—Take  half  a pound  of  veal,  cut  it  about  the  same  thick- 
ness as  for  cutlets,  flour  it,  and  fry  a light  brown  in  fresh 
butter  ; sprinkle  with  flour,  and  add  half  a pint  of  water, 
pouring  it  in  gradually.  When  it  boils  add  a very  small 
quantity  of  pounded  mace  and  one  onion.  Simmer  gently 
for  three-quarters  of  an  hour ; add  one  teaspoonful  of  sherry 
and  the  same  of  mushroom  ketchup  to  the  gravy,  and 
give  one  boil  up.  Have  ready  some  fried  bacon  cut  a uni- 
form size  with  the  veal ; arrange  the  veal  collops  and  bacon 
alternately  in  the  dish,  and  serve  directly,  with  the  sauce 
poured  round. 

Poulet  au  Vin  Blanc  : from  a French  Restaurant 
( Ingredients — Chicken  [2s.  6d., enough  for  two  dishes],  Is.  3d. ; 
White  Wine,  Mushrooms,  etc.,  6d.). — Take  a young  and 
tender  chicken ; cut  it  up ; saute  all  of  it  with  the  exception 
of  the  two  legs  in  the  best  salad  oil  and  fresh  butter  ; then 
add  one  glass  of  white  wine,  a little  chopped  mushroom 
and  shallot.  Serve  with  little  squares  of  bread  fried  in 
butter.  Guinea  fowls  may  be  cooked  in  the  same  way ; 
pheasants  also. 

Pommes  de  Terre  a la  Barigoule  ( Ingredients — Potatoes, 
Id. ; Butter  and  Stock,  3d. ; Onion,  etc.,  2d.). — Peel  some 
medium-sized  potatoes  and  put  them  on  in  equal  quantities  of 
stock  and  water,  a little  good  oil  or  butter,  salt  and  pepper 
to  taste,  one  onion  stuck  with  two  cloves,  a sprig  of  parsley, 
and  one  carrot.  When  the  potatoes  are  cooked  and  all  the 
gravy  absorbed,  take  them  out  and  fry  lightly  in  boiling 
lard  or  butter,  and  serve  with  a smooth  sauce  of  oil,  vinegar, 
salt,  and  pepper. 

Miss  Harrington’s  Pudding  {Ingredients— 2 oz.  Beef  Suet, 
2d.;  one  Egg,  Id.;  Sugar,  etc.,  2|d.). — Two  ounces  of  beef 
suet  chopped  fine,  two  ounces  of  breadcrumbs,  two  ounces 
of  flour,  one  egg.  Boil  all  together  in  a small  basin.  Serve 
with  sugar,  marmalade,  jam,  or  sherry  sauce. 

A Good  Way  of  Cooking  a Bloater  ( Ingredients — Bloater, 
2d. ; Butter,  Id.). — Split  one  bloater,  take  out  the  backbone, 
and  cut  off  the  head  and  tail ; rub  it  with  mustard,  have 
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some  butter  ready,  pour  half  of  it  into  a greased  frying  pan, 
lay  in  the  bloater,  pour  the  rest  of  the  butter  over  it,  fry, 
and  serve  very  hot. 


DINNER  No.  2. 

Kaiser  Soup  ( Ingredients — 1]  pint  Clear  Soup,  Is.  lgd. ; 
three  Eggs,  3d.). — Beat  two  eggs  well;  add  them  to  a 
quarter  of  a pint  of  clear  soup,  with  salt  and  a grate  of 
nutmeg  if  liked.  Pour  this  into  a well-buttered  pudding 
basin  ; set  this  in  boiling  water  and  let  it  boil  one  houi’, 
taking  care  the  water  does  not  flow  into  the  mould.  When 
done  cut  the  mass  into  thin  slices  and  serve  in  some  clear 
soup,  beating  the  yolk  of  one  egg  into  the  tureen. 

Fillets  of  Mackerel  a la  St.  Louis  (. Ingredients — Mackerel, 
4d. ; Port,  3d.  ; Shrimps,  2d. ; Butter,  etc.,  3d.). — Fillet  a 
mackerel.  Melt  one  ounce  of  butter  in  a stewpan  with  a 
little  flour ; add  salt,  black  pepper,  cayenne,  and  the  rind 
of  a quarter  of  a lemon.  Place  the  fillets  in  the  stewpan. 
Shake  it  before  the  fire  for  a few  minutes,  turning  the  fillets. 
Pour  in  by  degrees  one  wineglass  of  port  wine,  with  one 
dessertspoonful  of  Worcester  sauce  and  the  same  of  Harvey, 
and  some  mace  if  liked.  Add  some  carefully  picked  boiled 
shrimps.  Boil  and  pour  the  sauce  over  the  fish,  which  should 
be  served  in  a very  hot  plated  dish. 

Kabobs  a la  ’91 : Mrs.  Bradban’s  Recipe  [Ingredients — 
3 lb.  Neck  of  Mutton  [3s.,  makes  two  dishes],  Is.  6d. ; Bacon, 
2d.  ; Apple  and  Potatoes,  2d. ; Piccalilli,  etc.,  3d.). — Cut 
some  round  pieces  from  part  of  a neck  of  mutton,  some 
bacon,  apple,  potatoes  (and  some  add  carrot),  all  of  a uniform 
size ; saute  the  potatoes,  but  do  not  brown  them.  Thread 
the  pieces  on  plated  skewers — mutton,  onion,  bacon,  potato. 
Make  a sauce  of  two  tablespoonsful  of  piccalilli  sauce  and 
one  dessertspoonful  of  Worcester;  mix  well  together  with 
pepper.  Steep  your  skewers  with  the  kabobs  on  them  in 
the  above  sauce,  and  roast  them  in  the  oven  for  half  an 
hour.  If  they  get  at  all  dry,  baste  them  with  the  remains 
of  what  they  have  been  steeped  in.  Serve  very  hot  on  the 
skewers  with  or  without  sauce ; if  with  sauce,  prepare  more 
as  above,  and  serve  in  a sauce  boat. 
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Eastwell  Devilled  Chicken  ( Ingredients — Remains  of  the 
Chicken,  Is.  3d.  ; Sauces  and  Butter,  llgd.). — Take  the  two 
legs  and  back  of  the  chicken.  (It  is  really  best  to  make  a 
devil  from  a hot  chicken,  but  it  is  also  excellent  made  from 
cold  poultry.  Turkey  can  be  served  in  similar  fashion,  also 
capons.)  Mix  on  a very  hot  dish  or  in  an  enamelled  sauce- 
pan one  dessei’tspoonful  of  salt,  one  tablespoonful  of  made 
mustard,  two  of  castor  sugar,  half  a saltspoonful  of  cayenne, 
the  best  salad  oil  and  French  vinegar  to  taste,  and  one 
dessertspoonful  of  black  pepper.  Some  people  object  so 
much  to  the  taste  of  oil  and  vinegar  that  it  is  best  not  to 
put  any  special  quantity,  but  let  individual  taste  decide 
it.  Mix  all  these  ingredients  thoroughly  together.  Then 
add  one  saltspoonful  of  white  pepper,  two  tablespoonsful  of 
Worcester  sauce,  Harvey,  Pratt’s  club  sauce,  Tapp,  and  King 
of  Oude,  one  tablespoonful  of  Yorkshire  relish,  Lion  Brand, 
and  Reading  sauce,  one  dessertspoonful  of  mushroom  ketchup 
and  walnut  ketchup,  and  one  teaspoonful  of  cayenne  sauce. 
Amalgamate  thoroughly,  taking  care  that  the  sauce  is 
perfectly  smooth.  Add  one  small  cup  of  good  gravy,  and 
mix  all  again.  Place  the  chicken  in  the  dish,  score  well, 
and  pour  some  of  the  sauce  over  it.  Broil  over  a clear  fire ; 
set  the  dish  in  the  oven  to  warm  the  sauce.  When  the 
devil  is  ready,  serve  in  the  dish  with  the  sauce.  Hand  the 
remainder  of  the  sauce  in  a sauce  boat.  Send  with  it  to 
table  cold  butter  and  bread.  A most  excellent  and  appe- 
tising devil,  made  from  my  father’s  celebrated  recipe. 

Egg  Balls  ( Ingredients — Two  Eggs,  2d. ; Butter,  etc.,  2d.). 
— Take  two  eggs ; boil  them  hard ; add  a quarter  of  an 
ounce  of  butter,  one  teaspoonful  of  anchovy  sauce,  salt, 
cayenne,  white  pepper,  and  a little  milk.  The  yolks  of 
the  eggs  must  be  pounded  and  thoroughly  amalgamated 
with  the  other  ingredients.  Shape  into  balls,  and  serve 
with  hot,  crisp,  dry  toast. 

DINNER  No.  3. 

The  Vineyard  Tomato  Soup : Mrs.  Dorrien’s  Recipe 
( T ryredients — Tomatoes,  lOd. ; Stock,  4|d.). — Pass  through 
a sieve  one  pound  of  cooked  tomatoes.  Have  ready  half  a 
pint  of  good  stock.  Mix  all  well  together,  and  serve  very 
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hot,  with  croutons  of  fried  bread.  If  the  tomatoes  have 
lost  their  colour,  add  a few  drops  of  essence  of  cochineal. 

Skate  a la  Frederick  {Ingredients— Skate,  6d. ; Shrimps, 
2d.  ; Potatoes,  Id.). — Get  one  slice  of  crimped  skate ; roll 
and  tie  it  round  carefully  ; plunge  it  into  highly  salted 
water;  boil  until  sufficiently  cooked.  Drain  thoroughly, 
remove  the  string,  and  send  the  skate  up  on  a very  hot 
dish,  with  anchovy  sauce  with  some  carefully  picked  shrimps 
in  it ; pour  this  over  the  fish,  with  baked  potatoes  that  have 
been  cooked  in  dripping  as  a garnish.  Melted  butter,  caper, 
or  hot  maitre  d’hotel  sauce  may  also  be  served  with  it,  if 
preferred. 

Berne  Cutlets  ( Ingredients — The  rest  of  the  Neck  of 
Mutton,  Is.  6d. ; one  Egg,  Id.). — Take  the  remainder  of 
the  neck  of  mutton ; cut  it  into  larger  and  thicker  cutlets 
than  those  generally  used;  saw  off  the  ends,  and  braise 
them  until  they  are  tender,  taking  care  that  both  sides  are 
braised.  Put  them  aside  to  cool.  Make  a thick  rich  onion 
sauce  ; season  well  and  run  through  a sieve ; then  take  the 
braised  cutlets  and  ti'im  them  neatly.  Dip  each  cutlet  into 
the  onion  sauce,  then  in  breadcrumbs,  afterwards  in  egg 
and  breadcrumbs.  Fry  them  a light  brown,  drain  well,  and 
serve  with  soubise  or  tomato  sauce  in  the  centre  and  more 
in  a boat.  Excellent  cutlets. 

Soubise  Sauce:  Varlet’s  Recipe  ( Ingredients — Six  large 
Onions,  2d.  ; Milk  and  Cream,  3d. ; Salt  and  Pepper,  Id.). 
— Cut  six  large  onions  in  slices ; boil  them  for  half  an  hour  ; 
pour  off  the  water ; add  salt  and  ground  white  pepper  to 
taste,  and  then  milk  and  cream.  Serve  very  hot. 

Car’s  Sausage  Pudding  ( Ingredients — \ lb.  Sausages, 
5d. ; Suet  Crust,  7d.). — Line  a small  pudding  basin  with 
suet  crust.  Cut  half  a pound  of  sausages  into  rounds; 
place  them  in  the  basin ; add  a little  pepper  and  salt  and 
some  good  gravy.  Cover  with  a suet  crust.  Boil  with  a 
cloth  over  the  basin. 

Poires  au  Beurre  : Varlet’s  Recipe  (Ingredients — Three 
Stewing  Pears,  6d. ; Vanilla,  l|d. ; | bottle  Cochineal,  lfd. ; 
Sugar  and  Butter,  2d. ; Claret,  3d.). — Cut  three  stewing 
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pears  in  halves  ; take  out  the  core ; place  them  in  a stewpan 
with  a quarter  of  a bottle  of  claret  and  water,  a quarter  of 
a bottle  of  cochineal,  a quarter  of  a pound  of  loaf  sugar, 
half  a stick  of  vanilla.  Stew  for  three  hours.  When  done 
dish  them  up  in  a glass  dish.  Reduce  the  syrup  until  it 
becomes  thick ; add  a piece  of  butter  the  size  of  a walnut ; 
when  melted  pour  the  syrup  over  the  pears,  and  serve  very 
hot.  This  is  a most  delicious  dish. 

Craven  Sandwiches  ( Ingredients — Shrimps,  3d. ; Cream, 
4d. ; Brown  Bread,  etc.,  2|d.). — Some  slices  from  a brown 
loaf  cut  into  pieces  the  size  and  shape  of  sandwiches ; cut 
off  the  crust,  butter  the  slices  well,  and  on  the  top  of  the 
butter  spread  a thick  layer  of  anchovy  paste.  Get  one  pint 
of  shrimps ; pick  them  very  carefully ; pound  them  in  a 
mortar,  with  a little  cream  to  moisten  them  ; put  them 
into  a saucepan  with  the  cream,  and  stir  until  quite  thick. 
Let  it  cool ; then  spread  a good  layer  on  the  anchovy  paste  ; 
put  a second  slice,  with  butter  and  anchovy  paste  as  a cover ; 
pile  up  prettily  in  a dish.  Prawns,  lobster,  and  crab  may 
also  be  served  in  this  way,  but  they  are  more  expensive. 
The  mixture  is  also  excellent  spread  hot  on  the  bread  and 
anchovy. 


DINNER  No.  4. 

Miss  Emily’s  Carrot  Soup  ( Ingredients — Carrots,  4d. ; 
Stock,  4|d. ; Butter,  etc.,  2d.). — Well  wash  one  pound  of 
carrots.  Salt  some  water  slightly, — there  must  be  enough 
to  cover  the  carrots.  Boil  until  tender.  Mash  and  pass 
them  through  a sieve  • mix  with  them  half  a pint  of  stock 
(the  liquor  beef  has  been  boiled  in  does  very  well) ; add  salt 
and  pepper  to  taste,  a bit  of  butter,  and  a lump  of  sugar. 
Serve  with  crodtons  of  fried  bread — some  of  white,  some  of 
brown  bread. 

Fillets  de  Sole  a la  Portland  ( Ingredients — Sole,  Is. ; 
Butter,  2d. ; Parsley,  etc.,  3d.). — Take  a sole  and  fillet  it. 
Have  ready  a flat  plated  dish  or  china  fire-proof  one ; rub  it 
over  with  butter ; lay  the  fish  in  it ; rub  the  fillets  very  lightly 
with  some  liquid  butter ; sprinkle  over  them  one  teaspoon- 
ful of  minced  parsley,  some  green  onion,  pepper  and  salt  to 
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taste,  and  a dash  of  cayenne.  Drop  a few  bits  of  butter  on 
to  the  top.  Put  the  fish  before  a clear  fire,  basting  very 
frequently  with  its  own  juice,  which  exposure  to  the  fire 
will  cause  to  flow  out.  When  done  serve  at  once  very  hot 
with  boiled  potatoes,  with  clarified  butter  poured  over  them. 
New  potatoes  are  the  best ; when  they  are  not  in  season  use 
fried  ones. 

North  Country  Dish  of  Bacon  or  Ham  (Ingredients — 
Bread,  Milk,  etc.,  3d. ; | lb.  Bacon,  4|d.;  three  Eggs,  3d.). 
— Cut  some  thin  slices  of  bacon  or  ham,  then  some  thin 
slices  of  brown  or  white  bread  ; soak  the  bread  in  milk ; put 
the  bacon  or  ham  between  two  slices ; sprinkle  them  with 
chopped  hard-boiled  egg  ; fry  all  together  in  butter.  Garnish 
with  parsley. 

Improved  Curry  of  Game,  Meat,  or  Poultry  (Ingredients— 
Potatoes,  Id. ; Bice,  Curry  Paste,  etc.,  4d.). — Make  into  a 
hash  or  stew  any  pieces  of  meat,  poultry,  or  game  you  have. 
Mix  with  it  carefully  and  smoothly  two  tablespoonsful  of 
Captain  White’s  curry  paste,  sold  at  one  shilling  a jar  ; ten 
minutes  before  you  remove  the  meat  from  the  fire,  add  a 
border  of  cold  fried  potatoes,  cut  into  rounds, — these  should 
be  placed  alternately  with  crodtons  of  fried  bread,  cut  the  same 
size  as  the  potatoes,  and  fried  like  them  in  butter.  Serve 
well-boiled  Patna  rice  in  a separate  dish.  This  curry  is  a 
great  favourite. 

Cornish  Potato  Pie  (Ingredients — Potatoes,  Id.  j two  Eggs, 
2d. ; Onions,  etc.,  4d. ; Butter,  2d. ; Paste,  4|d.). — Peel  some 
potatoes,  and  slice  them  very  thin  into  a pie  dish  ; between 
each  layer  put  a little  chopped  onion,  pepper  and  salt  to 
taste,  turnips  and  carrots,  and  any  pieces  of  beef,  mutton, 
veal,  lamb,  or  pork  you  happen  to  have.  Put  in  a little 
water,  and  on  the  top  layer  two  ounces  of  butter,  cut  into 
bits  ; add  two  eggs,  the  yolks  only  ; cover  closely  with  paste, 
and  bake.  When  done,  pour  in  by  means  of  a funnel  two 
tablespoonsful  of  mushroom  ketchup. 

Mrs.  Webster’s  Bakewell  Pudding  (Ingredients — 2 oz. 
Butter,  2d. ; one  Egg,  Id. ; Castor  Sugar  and  Peel,  2^d. ; 
Jam,  fid. ; Puff  Paste,  Is.  4d.).— Take  two  ounces  of  butter  ; 
melt  it  and  run  it  through  a fine  sieve ; incorporate  with  it  two 
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ounces  of  castor  sugar,  tho  beaten  yolk  of  one  egg,  the  white 
of  the  same,  and  one  ounce  of  finely  chopped  mixed  peel. 
Have  a pudding  dish  lined  with  puff  paste;  place  on  it  a 
layer  of  strawberry  jam,  then  a layer  of  paste,  then  one  of 
apricot  jam,  then  one  of  paste,  then  one  of  black  currant 
jam ; us  a finish  a thick  layer  of  the  mixture.  Rift  some 
castor  sugar  over  all,  and  bake  one  hour  and  a quarter.  This 
is  tho  bunt  recipe  I know  for  “ Bake  we  11  Pudding." 

DINNER  No.  5. 

Potage  aux  Profiterolles  (Ingredients — Clear  Roup,  9d. ; 
Milk  Loaves,  etc.,  5d.). — Ask  the  baker  to  make  you  some 
very  tiny  milk  loaves  (those  made  in  Paris  for  this  soup  are 
about  the  size  of  small  pigeons’  eggs) ; scoop  out  tho  crumb 
from  each ; fill  up  tho  space  with  a little  forcemeat,  ready 
cooked ; put  tho  profiterolles  into  the  soup  tureen,  and  pour 
over  them  some  boiling,  well-seasoned  and  flavoured  clear 
soup. 

Flounders  Saute  ( Ingredient & — Two  Flounders,  6d. ; two 
Eggs, 2d.  ; Oil  and  Parsley,  2d.). — Clean  tho  fish;  dip  them 
in  the  yolks  of  two  eggs,  previously  well  beaten.  Put  four 
tablespoonsful  of  olive  oil  into  a frying  pan  over  the  fire. 
When  quite  hot  put  in  tho  flounders;  let  them  remain  five 
minutes ; turn  them  over  and  fry  the  reverse  side.  Ten  to 
twelve  minutes  will  cook  them.  Garnish  with  fried  parsley 
and  serve. 

Marrow  Croutons  a la  St.  James  (Ingredients — Marrow 
Bone,  lOd. ; Roll,  Id.). — Cut  some  rounds  from  a French 
roll ; remove  the  crust ; fry  them  in  boiling  lard.  When  the 
marrow  bone  is  quite  cooked  and  very  hot,  take  out  the 
marrow,  spread  it  on  the  croUtom , add  a dash  of  white 
pepper,  and  servo  as  hot  as  possible. 

Rump  Steak  a la  Reine  (Ingredients — | lb.  Rump  Rteak, 
7d. ; Mushrooms,  3d. ; Potatoes,  etc.,  2d.). — Broil  the  steak 
very  carefully  over  a clear  fire.  Fry  a piece  of  bread  in 
boiling  lard  (it  should  be  as  near  as  possible  uniform  with 
the  steak) ; broil  some  mushrooms,  also  of  a uniform  size ; 
sprinkle  them  with  salt  and  pepper ; lay  them  on  the  crrodton , 
with  the  steak  on  the  mushrooms ; pour  some  very  good 
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gravy  round  ; garnish  with  cold  potatoes  fried  in  lard  and 
cut  into  large  rounds ; arrange  these  nicely  round  the  dish  in 
little  groups. 

Pois  a la  Francaise  ( Ingredients — ^ lb.  Butter,  4d. ; Peas, 
4d. ; Onions,  etc.,  3d.). — Melt  a quarter  of  a pound  of 
fresh  butter  in  a saucepan  ; then  add  one  pint  of  young 
peas,  pepper  and  salt  to  taste,  one  small  onion  whole,  a 
small  bunch  of  parsley,  half  a head  of  lettuce  tied  up 
together,  some  mint,  and  a good  pinch  of  castor  sugar. 
Toss  on  a slow  fire  until  the  peas  are  cooked  and  perfectly 
tender ; then  remove  the  parsley,  lettuce,  mint,  onion,  and 
serve  with  a little  finely  minced  parsley  mixed  in  the  peas. 

East  Kent  Cherry  Tartlet  ( Ingredients — Three  Eggs,  3d. ; 
6 oz.  Butter,  6d. ; | lb.  Cherries,  5d. ; Sugar,  etc.,  6d. ; 
Devonshire  Cream  [Is.  enough  for  two  dishes],  6d.). — Line 
some  patty  pans  with  paste ; fill  them  with  uncooked  rice, 
and  bake  in  a moderate  oven  until  done.  Make  the  paste 
with  the  yolks  of  three  eggs  and  the  white  of  one  to  four 
ounces  of  castor  sugar,  six  ounces  of  butter,  one  pound  of  flour, 
a pinch  of  salt,  and  a little  water.  Work  it  very  lightly  and 
roll  out  to  the  thickness  of  a quarter  of  an  inch.  Remove 
the  stones  and  stalks  from  half  a pound  of  fresh  cherries, 
stew  them  with  a few  drops  of  cochineal  and  essence  of 
vanilla,  a little  water,  and  plenty  of  castor  sugar.  When 
quite  tender,  take  the  rice  out  of  the  patty  pans,  fill  each 
with  the  stewed  cherries,  make  them  quite  hot  in  the  oven, 
and  serve  with  Devonshire  cream.  Any  left  can  be  eaten 
cold  with  the  rest  of  the  cream.  They  may  also  be  made 
with  blackberries,  in  which  case  the  cochineal  should  be 
omitted. 


DINNER  No.  6. 

Potage  Nivernaise  ( Ingredients — Clear  Soup,  9d.  ; Carrots, 
etc.,  4d.). — Cut  some  new  carrots  into  the  shape  and  size 
of  olives.  Boil  the  trimmings  with  some  good  clear  stock, 
so  as  to  give  it  a strong  flavour  of  carrots.  Toss  the  cut 
carrots  in  fresh  butter,  with  a pinch  of  castor  sugar,  and 
pepper  and  salt,  moistening  with  some  stock  until  they  are 
quite  tender  and  almost  glazed  Pour  the  carrot-flavoured 
stock  over  and  serve. 
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Matelote  of  Smelts  ( Ingredients — Six  Smelts,  9d.  ; 
Sherry,  etc,,  6d.).— Put  into  a saucepan  one  wineglass  of 
sherry  and  one  of  water,  salt,  pepper,  and  herbs  to  taste, 
and  one  onion.  Let  it  all  simmer  gently  for  twelve  minutes. 
Add  the  smelts,  and  let  them  boil  for  ten  minutes.  Have 
ready  some  slices  of  buttered  toast  ; take  out  the  fish  and 
place  them  on  the  toast.  Seduce  the  sauce  by  quick  boil- 
ing ; put  in  a bit  of  butter  with  some  flour.  When  ready 
pour  the  sauce  over  the  smelts,  and  serve  very  hot. 

Howard  Fish  Rolls  ( Ingredients — Rolls,  2d.  ; Lobster 
[Is.  6d.  enough  for  two  dishes],  9d. ; Lettuce  and  Cress,  5d. ; 
Milk  and  Cream,  3d.).— Two  dinner  rolls,  half  a lobster. 
Pick  out  the  flesh  of  the  lobster,  and  chop  it  rather  fine  ; 
take  one  wineglassful  of  milk,  and  the  same  of  cream,  and 
a pinch  of  curry  powder  ; mix  these  well  together ; add  it  to 
the  lobster  and  fill  the  rolls.  Get  one  lettuce  and  some 
mustard  and  cress ; chop  the  lettuce  rather  finely ; lay  it  with 
the  mustard  and  cress  in  a plated  dish  ; place  the  rolls  on  it. 

Rump  Steak  a la  Tappington  ( Ingredients — Rump  Steak, 
7d. ; Mushrooms,  3d. ; Potatoes,  etc.,  2d. ; \ lb.  Tomatoes, 
6d. ; Horseradish,  2d.). — Proceed  exactly  the  same  as  for 
“Rump  Steak  a la  Reine”  ( see  Dinner  No.  5,  p.  133),  only 
dividing  the  groups  of  potatoes  with  slices  of  broiled  tomatoee, 
and  handing  round  with  it  scraped  horseradish. 

Nottingham  Rhubarb  Tartlets  (Ingredients — Two  Eggs, 
2d.  ; Rhubarb,  3d.  ; Sugar,  Butter,  etc.,  6d.  ; rest  of  the 
Cream,  6d.). — Make  some  short  paste  as  follows  : One 
ounce  of  fresh  butter,  one  ounce  of  castor  sugar,  a pinch  of 
salt,  some  flour,  the  yolks  of  two  eggs  and  the  white  of  one  ; 
work  lightly  and  roll  it  out  until  it  is  about  a quarter  of 
an  inch  thick.  Pill  some  patty  pans  with  the  mixture  ; line 
them  with  uncooked  rice,  so  that  they  keep  their  shape; 
bake  in  a moderate  oven  until  done.  Take  out  the  rice, 
fill  the  tartlets  with  rhubarb  which  has  been  stewed  with 
plenty  of  castor  sugar  and  some  lemon  juice.  On  the  top  of 
each  tartlet  put  a heaped-up  spoonful  of  the  Devonshire 
cream. 

DINNER  No.  7. 

Consomme  aux  Filets  de  Soles  ( Ingredients — Sole.  Is. ; 
Clear  Soup,  9d.). — Remove  the  fillets  from  a sole  ; cut  them 
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out  with  a cutter  into  pieces  the  size  of  a penny.  Make 
some  strong,  well-flavoured  stock  as  hot  as  possible.  Six 
minutes  before  serving  add  the  pieces  of  sole  (this  time  will 
cook  them),  and  serve  with  very  thin  rolled  slices  of  brown 
bread  and  butter. 

The  Emperor’s  Curry  of  Lobster  (Ingredients— Rest  of 
the  Lobster,  9d.  ; Butter,  Onions,  Bice,  etc.,  5d.). — Cut  the 
remains  of  the  flesh  of  the  lobster,  with  the  head  and  spawn, 
into  neat  pieces  about  one  inch  long.  Slice  two  small  onions, 
and  fry  them  of  a light  brown  in  a quart  stewpan  with  two 
tablespoonsful  of  butter ; add  the  lobster,  one  tablespoonful  of 
“ Cooke’s  curry  powder,”  and  two  of  their  fish  curry  paste, 
added  at  the  same  time ; let  it  fry  until  lightly  browned ; 
add  two  wineglasses  of  hot  water ; put  the  cover  on,  stew 
gently  for  five  minutes,  and  the  curry  will  be  ready.  Serve 
well-boiled  rice  in  a separate  dish.  Prawns,  shrimps,  craw 
fish,  and  crabs  are  cooked  in  precisely  the  same  way,  by 
taking  the  same  weight  of  meat  without  the  shell  as  of 
lobster. 

Don  Pedro  ( Ingredients — Potatoes,  Onions,  etc.,  5d.  ; 
Cream  and  Butter,  3d.). — In  a potato  pasty  pan,  which, 
according  to  size,  costs  from  2s.  5d.  upwards,  put  any  pieces 
of  meat,  poultry,  and  game  you  happen  to  have.  The 
poultry  and  game  should  be  cut  in  joints,  the  meat  into  neat 
pieces.  Make  some  good  gravy  (if  you  have  game  or 
poultry  bones,  they  improve  the  stock  immensely) ; pour  the 
gravy  over  the  meat ; season  with  salt  and  pepper.  If  liked, 
sliced  onions  may  be  added,  and  any  stuffing  that  may  be 
left  from  turkeys,  geese,  veal,  ducks,  or  hares.  At  the  top 
of  the  pasty  pan,  which  makes  the  lid,  put  potatoes  mashed 
with  cream  and  butter.  Set  the  dish  in  the  oven  to  cook 
the  meat  and  brown  the  potatoes.  A most  excellent  dish  ; 
anything  can  be  put  into  it,  or  it  may  be  made  entirely  of 
poultry,  game,  or  meat. 

Sussex  Bacon  Pudding  (Ingredients—  1 lb.  Bacon,  9d. ; 
Suet,  Flour,  Parsley,  8d.). — Make  a suet  crust  as  follows : 
Free  the  suet,  say  eight  ounces,  of  skin  and  shreds,  chop  it 
extiemely  fine,  and  rub  it  well  into  one  pound  of  flour;  add 
half  a pint  of  water ; work  the  whole  to  a smooth  paste,  and 
roll  it  out;  cover  it  with  thin  rashers  of  uncooked  streaky 
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bacon ; sprinkle  it  with  chopped  parsley,  and  pepper  and  salt 
to  taste.  Roll  and  boil  in  a cloth  for  two  hours  and  a half. 
If  you  want  a very  rich  crust,  pound  the  suet  in  a mortar 
with  some  fresh  butter,  and  then  lay  it  on  the  paste  in  small 
pieces,  as  you  would  for  puff  paste. 

Newburgh  Salad : Delorme’s  Recipe  [Ingredients — To- 
matoes, 6d. ; Cauliflower,  3d.;  Onion,  Parsley,  etc.,  2d.). 
— Shoe  half  a pound  of  ripe  tomatoes.  Add  oil,  pepper, 
salt,  and  vinegar  to  taste.  Chop  two  small  onions  very 
fine  and  two  apples.  Sprinkle  them  over  the  tomatoes  with 
some  breadcrumbs  and  some  chopped  parsley.  Put  a cold 
boiled  cauliflower  in  the  centre  of  the  salad  bowl,  and  arrange 
the  tomatoes  round  it.  Do  not  boil  any  of  the  vegetables 
except  the  cauliflower,  and  mind  that  is  quite  tender. 

Maidstone  Cherry  Sandwiches  ( Ingredients — 1 lb.  Pot 
Morelia  Marmalade  [Is.,  two  dishes],  6d. ; Milk  and  Bread, 
4d. ; Butter  and  Milk,  3d.). — Get  a one-pound  pot  of 
morella  marmalade,  made  by  Thomas  Grant  & Sons, 
Maidstone,  Kent,  or  from  46,  Gresham  Street,  London, 
B.C.  It  is  made  of  the  world-famecl  Kent  morella  cherries, 
and  as  a preserve  is  unrivalled.  Cut  some  slices  from  a loaf 
of  Fleck’s  milk  bread,  carefully  removing  all  the  crust.  Soak 
in  new  milk ; then  fry  the  slices  in  butter  a pretty  golden 
brown ; cut  into  sandwiches ; spread  with  the  preserve ; 
put  a second  piece  of  fried  bread  as  a cover.  Serve  very 
hot,  piled  prettily  in  cross  bars  on  the  dish. 

DINNER  No.  8. 

Potage  Sevigne  ( Ingredients — Vegetables,  7d. ; Cream, 
6d. ; Stock,  9d. ; Eggs,  2d.). — Cut  some  carrots  in  slices,  and 
with  a column  cutter  cut  out  of  these  a number  of  discs 
a quarter  of  an  inch  in  diameter.  Cut  similar  discs  out  of 
leeks,  celery,  and  sorrel  leaves.  Make  an  equal  quantity 
(about  half  a wineglassful)  of  each,  and  parboil  them 
separately  in  salted  water,  leaving  the  leeks  and  sorrel  discs 
in  the  water  until  required.  Take  one  pint  of  white  stock, 
made  with  poultry  (if  you  have  none  of  this,  use  veal  or 
rabbit  stock),  and  quite  free  from  fat ; when  boiling  hot  put 
the  vegetables  into  it;  then  a few  tarragon  leaves  cut  small, 
and  a little  chervil  picked  out  leaf  by  leaf.  Beat  up  the 
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strained  yolks  of  two  eggs  with  one  gill  of  cream ; stir  into 
them  a little  of  the  soup,  and  then  quickly  stir  in  the  whole 
into  the  soup  off  the  fire,  and  serve  as  hot  as  possible. 

Haddock  and  Egg  Sauce  {Ingredients — Haddock,  6d.; 
two  Eggs  and  Milk,  5d.  ; Potatoes,  Id.).— Boil  the  haddock 
carefully.  Serve  with  egg  sauce  and  cold  potatoes,  cut  in 
rounds  and  fried  a nice  golden  colour  in  lard. 

Sausage  Cakes  (Home  Made)  {Ingredients—  3 lb.  Fore 
End  of  Pork  [2s.,  two  dishes],  Is.;  Potatoes,  3d."). — Take 
three  pounds  fr  m the  fore  end  of  a loin  of  pork.  Pass  the 
fat  and  lean  tlirough  the  mincing  machine;  season  with 
salt,  pepper,  and  sage  to  taste.  Form  the  mixture  into 
cakes ; fry  in  boiling  fat  a delicate  brown.  Pile  mashed 
potatoes  in  the  centre  of  a dish,  and  place  the  cakes  round 
it.  They  are  excellent  for  breakfast. 

A Wet  Devil  {Ingredients — Gravy,  Pickles,  Sauces,  etc., 
6d.). — Take  any  cold  meat  you  have  ; fry  in  butter  a nice 
brown.  Make  a devil  sauce  as  follows  : Two  tablespoonsful 
of  Harvey  and  Worcester  and  tomato  sauce,  three  of  good 
gravy  or  stock,  one  dessertspoonful  of  salad  oil,  vinegar,  and 
ketchup,  salt,  pepper,  and  cayenne  to  taste,  and  one  table- 
spoonful of  made  mustard,  and  some  finely  chopped  mixed 
pickles.  Amalgamate  thoroughly.  Take  the  meat  out  of 
the  pan.  Pour  the  sauce  into  a saucepan,  and  make  it  very 
hot.  Have  ready  a hot-water  dish ; place  the  meat  on  it, 
pour  the  sauce  over,  and  serve  at  once.  Hand  thin  bread 
and  butter  with  it.  Cold  cooked  fish,  game,  and  poultry 
can  be  cooked  in  a similar  way. 

Epicurean  Fruit  Salad  {Ingredients — Fruit  and  Eggs, 
Is.  5d.). — Put  in  a bowl  sliced  bananas,  oranges,  and  pine- 
apple (tinned  will  do),  two  hard-boiled  eggs,  one  cucumber 
(also  sliced),  and  vinegar  and  sugar  to  taste. 

Cuca  Cocoa  Meringues  : My  Recipe  {Ingredients — | lb. 
Castor  Sugar,  Id. ; two  Eggs,  2d. ; Cream,  2d. ; Vanilla  and 
Cuca  Cocoa,  Id.). — Whip  up  the  whites  only  of  two  eggs  to  a 
stiff  froth  ; add  to  this  a quarter  of  a pound  of  castor  sugar, 
mixed  in  lightly  with  a wooden  spoon.  Oil  a baking  tin  very 
slightly  ; drop  the  mixture  on  it  in  pieces  as  big  as  a guinea- 
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fowl’s  egg ; dredge  them  with  plenty  of  castor  sugar ; bake  in 
a slow  oven  until  a nice  fawn  brown  and  quite  crisp.  When 
they  are  dry  remove  them  from  the  tin ; scoop  out  the  soft 
inside,  when  they  are  ready  for  use.  Fill  them  with  whipped 
cream,  flavoured  with  vanilla  and  Root’s  Cuca  Cocoa, 
prepared  as  follows : Take  two  tablespoonsful  of  new  milk ; 
boil  it ; pour  it  on  to  half  a teaspoonful  of  Cuca  Cocoa  ; stir 
the  milk  and  cocoa  together  until  quite  smooth.  Return  it 
to  the  saucepan,  and  boil  a few  minutes.  Set  it  aside  to  get 
cold.  When  cold  mix  it  with  the  whipped  cream  flavoured 
with  vanilla.  This  quantity  will  make  six  meringue  cases ; 
they  will  keep  at  least  a month  if  kept  in  a tightly  closed  tin 
box  in  a dry  place.  The  mixture  is  sufficient  to  fill  two  cases. 

Kirby  Roll  ( Ingredients — One  Roll,  Id.  ; one  Egg,  Id.  ; 
Cress,  Id.;  Pickles,  lch). — Cut  one  French  roll  in  two; 
remove  the  crumb.  Boil  one  egg  hard  ; chop  both  yolk  and 
white ; season  with  salt  and  pepper ; add  some  chopped 
mixed  pickles.  Put  the  egg  and  pickles  back  into  the  roll, 
place  some  mustard  and  cress  on  the  top,  and  serve  cold. 

DINNER  No.  9. 

Consomme  aux  Haricots  Verts  {Ingredients — | lb.  French 
Beans,  l^d. ; Stock,  9d.). — Boil  some  French  beans  in  salted 
water  or  in  stock.  When  quite  tender  take  them  out  and 
cut  them  into  lozenges  or  any  fancy  shape  with  a vegetable 
cutter.  Fill  the  tureen  with  boiling  hot  clear  soup,  put  in 
the  beans,  and  serve. 

Filet  de  Sole  a la  Plantagenet  {Ingredients— Sole,  Is. ; 
Shrimps,  3d. ; Parsley,  etc.,  2d.). — Take  a filleted  sole  or 
plaice ; clean  and  batten  it  out.  Pick  some  shrimps  or 
prawns  very  carefully ; pound  them  in  a mortar  with  cayenne, 
white  pepper,  salt,  some  chopped  onions,  and  two  table- 
spoonsful  of  anchovy  sauce.  Amalgamate  thoroughly,  and 
make  into  a paste.  Wrap  each  fillet  in  the  mixture ; roll 
them  (one  sole  makes  eight  rolled  fillets,  four  not  rolled) ; 
tie  them ; fry  a golden  brown  in  clear  fat  or  lard.  Serve 
with  crisply  fried  parsley  in.  the  centre.  If  not  more  than 
four  fillets  are  needed  at  a time,  the  rest  can  be  cooked  in 
a variety  of  ways. 
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Sausage  Rolls  (Home  Made)  (Ingredients— Pork,  Is. ; 
Puff  Paste,  10d.).— Make  some  puff  pastry.  Spread  the 
rest  of  the  sausage  meat  on  each  roll.  Bake  about  half  an 
hour,  and  serve  very  hot  on  a dish  paper  or  napkin.  They 
may  also  be  eaten  cold,  and  are  excellent  for  a picnic 
or  a long  railway  journey.  A few  chopped  mushrooms,  if 
liked,  may  be  added. 

Roast  Shoulder  of  Lamb  with  Potatoes  ( Ingredients — 
Shoulder  of  Lamb  [4  lb.,  4s.  3d.,  three  dishes],  Is.  G|d. ; 
Mint,  2d.). — Cut  the  shoulder  of  lamb  in  two.  Roast  one 
half  carefully,  basting  well.  Pour  round  it  a good  gravy  ; 
serve  with  mint  sauce  in  a boat,  and  potatoes  as  in  the 
following  recipe. 

Whole  Potatoes  Fried  (Ingredients — Potatoes,  Id. ; Egg, 
id. ; Butter,  2d.). — Take  some  cold  boiled  potatoes,  dip 
them  in  egg  and  breadcrumbs,  fry  them  in  plenty  of  butter, 
shake  them  round  until  equally  browned,  drain  them, 
sprinkle  with  a little  salt,  and  serve. 

Golden  Grove  Pudding  (Ingredients — | lb.  Suet,  2d. ; 
| lb.  Marmalade,  3d. ; | lb.  Sugar,  |d. ; | lb.  Breadcrumbs, 
gd. ; four  Eggs,  4d.). — Mix  the  breadcrumbs,  suet  finely 
chopped,  a quarter  of  a pound  of  the  marmalade,  and  sugar 
all  together.  Beat  the  eggs  to  a froth,  add  them,  mix  well, 
and  boil  in  a basin  for  two  hours.  Make  the  other  quarter 
of  a pound  of  marmalade  hot,  and  serve  in  a sauce  boat. 
The  same  pudding  may,  if  liked,  be  made  with  any  kind  of 
jam. 


DINNER  No.  10. 

Potage  aux  Quenelles  de  Poisson  (Ingredients — 3 oz. 
Butter,  4d. ; 6 oz.  Whiting,  3d. ; Eggs,  3d. ; Stock,  3d.). — 
Take  butter  one  part,  breadcrumbs  one  part,  of  the  flesh  of 
haddock,  plaice,  or  whiting  (raw)  two  parts ; pound  all  to- 
gether in  a mortar,  season  with  pepper  and  salt,  then  pass 
through  a sieve.  Return  the  mixture  to  the  mortar,  and 
work  into  it  as  many  yolks  of  eggs  as  will  bind  it  together. 
Shape  the  quenelles  in  a teaspoon.  Have  ready  some  good 
fish  stock,  slip  the  quenelles  into  it,  and  serve,  adding  a 
sprinkling  of  chopped  parsley. 
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Pulled  Fish  : A Useful  Way  of  Dressing  Cold  Fish 
(Ingredients— \ pint  Cream,  6d. ; Fish,  etc.,  4d.).— Any  solid 
boiied  fish ; pick  it  clear  from  the  bones  into  small  pieces, 
and  to  half  a pound  of  fish  add  a quarter  of  a pint  of  cream, 
one  tablespoon  ful  of  anchovy  sauce,  the  same  of  made  mus- 
tard and  ketchup,  a little  pepper,  flour  and  butter  mixed. 
Make  it  quite  hot  in  a saucepan,  and  serve. 

Macedoine  with  Cold  Lamb  (Ingredients — Lamb,  Is.  6gd.; 
Macedoine,  3|d. ; Lettuce,  Id.). — Cut  some  slices  from  the 
cold  roast  shoulder,  arrange  some  macedoine  of  vegetables 
on  a dish,  pile  the  slices  of  meat  against  it,  and  add  a 
border  of  chopped  lettuce. 

Kentish  Pudding  (Ingredients — 6 oz.  Suet,  3d. ; one  pint 
Milk,  2d. ; Gravy,  etc.,  2d.). — Roll  six  ounces  of  beef  suet 
very  fine ; take  out  all  the  skin ; mix  with  one  pound  of 
flour,  rolling  it  in  the  hands ; add  salt  and  pepper  to  taste, 
and  four  gills  (one  pint)  of  milk.  Stir  well  together ; pour 
into  a buttered  basin ; tie  it  down  with  string  over  a wet 
and  floured  cloth ; boil  three  hours ; serve  whole  with  rich 
gravy.  In  Suffolk  this  pudding  is  sometimes  baked  instead 
of  boiled,  in  which  case  a buttered  pie  dish  must  be  used. 

Winchilsea  Rhubarb  Pie  : Papa’s  Recipe  (Ingredients — 
Rhubarb,  4d. ; Puff  Paste,  lOd. ; Sugar,  Butter,  etc.,  2d.). 
— Put  some  rhubarb  into  a pie  dish,  cutting  it  into  neat 
pieces  after  scraping  it  carefully,  and  one  spoonful  of  water. 
Cover  with  puff  paste,  and  bake  in  a hot  oven.  When  the 
crust  is  baked,  leave  the  pie  on  the  top  of  the  stove  until  the 
fruit  is  quite  tender.  Sift  castor  sugar  over  the  top.  Eat 
hot  with  a lump  of  butter  and  plenty  of  Demerara.  If  pre- 
ferred, custard  may  be  substituted  for  the  butter. 

Omelette  a la  Jeanne  d’Arc  (Ingredients — Four  Eggs,  4d. ; 
3 oz.  Butter,  lgd.;  Milk,  etc.,  3d.;  Shrimp  Paste,  2^d.). — 
Four  eggs,  a little  salt  and  pepper,  one  ounce  of  butter  cut 
into  bits,  two  tablespoonsful  of  milk.  Mix  all  together 
with  a steel  fork  in  a steel  or  copper  omelette  pan  ; then 
beat  in  the  pan  two  ounces  of  butter,  being  very  careful 
that  it  does  not  brown.  Pour  the  eggs  into  the  pan,  stir 
with  a wooden  spoon  the  mixture  until  it  begins  to  set,  and 
then  with  a palette  knife  gradually  shape  the  omelette  into 
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the  form  of  a crescent,  taking  care  to  keep  the  centre  moist. 
When  cooked  turn  out  on  to  a hot  dish.  It  is  a great  mis- 
take to  fold  an  omelette,  and  one  French  cooks  never  make, 
as  folding  is  apt  to  render  them  heavy.  Serve  with  fingers 
of  hot  buttered  toast  spread  thickly  with  shrimp  paste. 

Kentish  Rusks : to  Serve  with  Cheese  (Eastwell  Recipe) 
(. Ingredients — Bread,  2d.  ; Butter,  2d.). — Cut  some  slices  of 
bread  into  shavings,  sprinkle  with  a little  salt,  brown  in  the 
oven,  and  serve  very  hot  with  little  pats  of  butter  and  any 
cheese  you  have.  This  is  excellent. 


DINNER  No.  11. 

Puree  of  Sorrel  {Ingredients — Sorrel,  4d. ; Egg,  Id. ; 
Stock,  7d.). — Pick  and  wash  one  pound  of  sorrel,  put  it 
into  a saucepan  with  a little  water  and  some  salt;  when 
thoroughly  done  drain  off  all  the  moisture,  and  pass  the 
sorrel  through  a hair  sieve.  Amalgamate  a piece  of  butter 
and  one  tablespoonful  of  flour  in  a saucepan  on  the  fire, 
put  in  the  sorrel,  and  stir  well  for  some  minutes ; then  add 
pepper  and  salt  to  taste,  and  the  yolk  of  one  egg  beaten  up 
with  a little  cold  stock  and  strained. 

Hindoo  Curry  ( Ingredients — Lobster,  Is. ; Cabbage  and 
Spinach,  4d. ; Butter,  Onions,  Rice,  etc.,  7d.). — Prepare  a 
lobster  as  for  “Emperor’s  Curry”  ( see  Dinner  No.  7,  p.  136). 
Add  half  a breakfast  cup  of  cabbage  and  the  same  of 
spinach  chopped  fine,  and  previously  well  boiled,  at  the 
same  time  that  you  add  the  hot  water,  and  just  a double 
quantity  of  butter  and  curry  paste. 

Shoulder  of  Lamb  Rolled  and  Boned  {Ingredients — The 
rest  of  the  Lamb,  Is.  6|d. ; Vegetables,  etc.,  4d. ; \ tin 
Tomatoes,  2d.). — Bone  and  roll  the  other  half  of  the 
shoulder  of  lamb.  Put  some  cut  onions,  turnips,  carrots, 
and  herbs  at  the  bottom  of  a stewpan ; place  the  lamb 
upon  them,  pour  in  some  stock,  and  simmer  gently  until 
cooked.  Warm  half  a tin  of  tomato  puree,  spread  it  on 
the  dish,  put  the  meat  on  it,  pour  round  some  good  gravy, 
and  serve  very  hot.  Put  the  bone  in  the  stock  pot,  or 
devil  it. 
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Fried  Kentish  Pudding  (. Ingredients — Remains  of  Pud- 
ding, etc.,  3d.). — The  remains  of  the  Kentish  pudding  cut 
in  slices ; dip  them  into  dripping  (if  possible,  dripping  from 
a joint  that  is  roasting ; if  not,  dripping  made  very  hot), 
and  fry  very  carefully. 

Folkestone  Pudding  ( Ingredients — 1|  lb.  Apples,  4|d. ; 
2 oz.  Butter,  2d.  ; Apricot  Jam,  2|cl.  ; Vanilla  and  Sugar, 
2d.). — Stew  one  pound  and  a half  of  apples  with  castor 
sugar  to  taste.  Well  butter  a pie  dish  ; fill  the  bottom 
with  breadcrumbs  and  a lump  of  butter,  then  a layer 
of  the  fruit;  continue  this  vutil  the  clish  is  full,  taking 
cax-e  that  the  breadcrumbs  are  last.  Put  a good  lump  of 
butter  on  the  top  of  the  breadcrumbs,  bake  a golden  colour 
in  a moderate  oven,  turn  out  of  the  pie  dish,  and  serve.  A 
few  drops  of  lemon  juice  or  vanilla  may  be  added,  and  a 
thick  layer  of  apricot  jam.  The  dishes  usually  hold  about 
five  layers,  so  the  jam  should  come  in  the  centre. 

Mushrooms  a la  Villeroi  ( Ingredients — Mushrooms,  3d. ; 
two  Eggs,  2d.  ; Butter,  Cream,  etc.,  5gd.). — Put  some 
mushrooms  in  a saucepan  with  a bit  of  butter,  a bouquet  of 
herbs,  a pinch  of  flour ; moisten  with  hot  water ; season  with 
a little  sugar  and  salt.  When  the  mushrooms  are  quite 
cooked  and  the  sauce  absorbed,  add  the  yolks  of  two  eggs 
and  a little  cream.  Fry  some  round  croiUons  of  bread  in 
butter,  dress  the  mushrooms  on  them,  and  serve  at  once. 


DINNER  No.  12. 

Water  Souchet  with  Sole  {Ingredients— Sole,  Is. ; Clear 
Soup,  6d.). — Make  some  strong  clear  soup  very  hot.  Six 
minutes  before  serving  throw  in  a sole,  filleted  and  cut  into 
pieces.  Hand  bread  and  butter  with  it. 

Gateau  de  Poisson  {Ingredients— Fish,  4d.;  4 oz.  Suet, 
2d. ; one  Egg,  Id. ; Butter,  etc.,  2d.).— Take  one  pound  of 
cold  fish,  four  ounces  of  suet  cut  very  fine,  a small  lump  of 
butter,  one  teacupful  of  breadcrumbs,  two  teaspoonsful  of 
anchovy  sauce,  salt  and  pepper  to  taste.  Pound  all  together; 
mix  with  one  egg,  divide  it  into  small  cakes,  and  fry  a light 
brown,  taking  care  that  the  lard  is  boiling . 
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Escrick  Rolls:  Lady  Wenlock’s  Recipe  ( Ingredient s — 
Two  Penny  Rolls,  2d. ; Gravy,  etc.,  3d.  ; Meat,  5d.). — Two 
penny  rolls.  Take  out  all  the  crumb.  Chop  fine  a quarter 
of  a pound  of  beef  or  mutton  that  has  been  previously 
cooked;  add  a little  flour,  pepper  and  salt  and  Worcester 
and  Harvey  to  taste,  and  enough  good  gravy  to  make  the 
mince  a nice  consistency  (not  too  thick).  Boil  well  for  fifteen 
minutes.  Before  the  mixture  is  quite  cold,  fill  the  rolls  with 
it.  Any  scraps  of  poultry,  veal,  lamb,  pork,  game,  or  fish 
may  be  used  in  the  same  way.  In  the  case  of  game,  poultry, 
veal,  or  fish  cream  should  be  substituted  for  gravy. 

Aloyau  de  Boeufa  l’Anglaise  (Ingredients — 10  lb.  Sirloin, 
10gd.  = 8s.  9d.  [makes  eight  dishes  at  Is.;  one  at  9d.] ; 
Horseradish,  l|d.). — Roast  the  sirloin  two  hours  and  a half 
before  a clear,  bright  fire.  When  the  outside  is  set,  and  it 
has  been  slightly  sprinkled  with  flour,  draw  it  from  the  fire 
and  baste  carefully  until  it  is  done,  which  will  be  the  case 
when  the  steam  draws  towards  the  fire.  If  you  want  it  a 
rich  brown  baste  with  milk ; otherwise  a little  salt  should 
be  dusted  over  it,  the  dripping  pan  emptied  of  the  dripping, 
some  slightly  salted  water  poured  in,  stirred,  and  strained 
over  the  meat.  Serve  with  scraped  horseradish  on  the  top 
of  the  sirloin,  horseradish  sauce  in  a boat,  and  Yorkshire 
pudding  cooked  under  the  meat.  The  fillet  should  be  taken 
out  and  cooked  separately. 

Horseradish  Sauce  (Ingredients  — Horseradish,  lgd. ; 
Cream,  etc.,  3d.). — Take  three  tablespoonsful  of  finely  grated 
horseradish ; add  to  this  one  teaspoonful  of  salt,  ditto 
castor  sugar,  made  mustard,  and  vinegar.  Let  the  mixture 
soak  about  an  hour  and  a half.  When  ready  to  serve  add 
four  tablespoonsful  of  rich  whipped  cream. 

Asparagus  a la  Pompadour  (Ingredients — Twenty-five 
Heads  of  Asparagus,  7 gd. ; White  Sauce,  3d. ; Eggs,  2d.  ; 
Butter,  etc.,  2|d.). — Tie  twenty-five  heads  of  asparagus  into 
a bundle ; scrape  them  and  plunge  them  into  boiling  water, 
into  which  one  tablespoonful  of  salt  has  been  previously 
thrown.  Let  it  simmer  fifteen  or  eighteen  minutes  (the 
time  depends  upon  the  size  and  age  of  the  asparagus). 
Have  ready  a sauce  made  as  follows : Boil  two  table- 
spoonsful of  vinegar  and  one  tablespoonful  of  tan-agon 
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vinegar  together  until  reduced  to  one  tablespoonful ; then 
add  one  gill  of  white  sauce.  Stir  well.  Add  one  at  a time 
three  yolks  of  eggs  well  whisked.  Do  not  let  the  sauce  boil. 
After  the  eggs  are  added  remove  the  stewpan  from  the 
fire,  and  stir  in  gradually  one  ounce  and  a half  of  fresh 
butter,  in  pieces  the  size  of  a nut.  Pour  over  the  asparagus, 
and  serve  very  hot,  with  fried  croutons  round.  Asparagus 
may  also  be  served  with  melted  butter,  tartare,  Hollandaise, 
Dutch,  mayonnaise,  and  bechamel  sauce,  or  clarified  butter. 
All  are  good. 

Gooseberry  Pudding  with  Kentish  Sauce  {Ingredients — 
One  Egg,  Id.;  Gooseberries,  4d. ; Demei’ara  and  Cinnamon, 
2d. ; Suet  Crust,  7d.). — Boiled  gooseberry  pudding  is  rendered 
still  better  if  served  with  Kentish  sauce.  The  pudding  is 
boiled  as  usual,  but  without  any  sugar,  or  if  the  gooseberries 
are  very  sour,  a very  little  may  be  added  and  put  on  to  boil. 
Beat  up  one  egg ; then  beat  in  about  three  tablespoonsful 
of  Demerara  and  half  a teaspoonful  of  powdered  cinnamon. 
When  the  pudding  is  cooked  and  placed  on  the  dish  in  which 
it  is  to  be  served,  cut  a small  round  out  of  the  top  of  it,  pour 
in  the  egg  and  sugar,  replace  the  top,  and  serve. 

DINNER  No.  13. 

Potage  a la  Conde  ( Ingredients — Vegetable  Stock,  2d. ; 
Onions,  Beans,  etc.,  2d. ; Butter,  Id.). — Take  half  a pint  of 
red  haricot  beans  and  soak  them  overnight  in  a little  cold 
water  with  one  saltspoonful  of  salt ; boil  until  tender  ; then 
add  two  sliced  onions,  some  chervil,  one  ounce  of  creamed 
butter,  pepper  and  salt,  and  one  quart  of  vegetable  stock 
(composed  of  one  ounce  of  lentils,  one  ounce  of  split  peas, 
half  a carrot,  the  outside  leaves  of  celery,  and  parsley — two 
cloves,  half  a blade  of  mace,  if  liked — and  water).  Simmer 
for  two  hours,  and  pour  boiling  over  fried  croiltons. 

Baked  Herrings  with  Vinegar  {Ingredients — Herrings, 
3d. ; Vinegar,  etc.,  2d.). — Scale,  wash,  and  dry  two  herrings 
(more  if  liked)  well  in  a cloth;  lay  them  on  a board  ; pound 
together  some  black  pepper  and  cloves ; mix  them  with 
twice  the  quantity  of  salt ; rub  the  fish  all  over  ; lay  them 
straight  in  a deep  earthenware  dish ; cover  with  vinegar, 
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and  add  two  bay  leaves.  Tie  strong  paper  over  the  top  of 
the  dish,  and  bake  them  in  a moderate  oven  for  half  an 
hour.  They  are  also  excellent  cold.  If  well  covered  they 
will  keep  a long  time,  in  which  case  a dozen  or  more  should 
be  cooked,  with  the  ingredients  in  proportion.  Mackerel 
or  trout  can  be  dressed  in  this  way. 

Chicken  Puffs  with  Vermicelli  {Ingredients— Chicken, 
Is.  3d. ; Butter  and  Milk,  2d. ; Vermicelli  and  Parsley,  Id. ; 
Puft  Paste,  6d.). — Take  the  white  from  the  breast  of  a roast 
chicken ; mince  it  not  too  finely ; put  it  into  a saucepan, 
with  a bit  of  butter  the  size  of  a nut,  and  enough  milk  to 
moisten  it,  and  a sprinkling  of  salt.  Place  some  of  the 
above  mixture  on  each  round  of  pastry  ; fold  it  over ; pinch 
into  a triangle.  Egg  them  and  sprinkle  with  vermicelli. 
Fry  a nice  light  brown  in  boiling  lard ; serve  on  a napkin 
or  fish  paper,  with  crisply  fried  parsley  in  the  centre.  They 
may  also  be  served  without  vermicelli. 

Leonard  Lodge  Beef  {Ingredients— Beef,  Is. ; Butter,  Id. ; 
Onions,  Id. ; Gravy,  etc.,  3d.). — One  pound  of  the  cold  sirloin. 
Cut  four  onions  into  slices  and  fry  them  in  a stewpan  with 
one  ounce  of  butter ; add  one  tablespoonful  of  flour  (after 
the  onions  are  well  browned) ; mix  with  half  a pint  of  good 
gravy,  water,  and  ketchup ; season  with  pepper  and  salt ; 
stir  over  the  fire.  Boil  for  ten  minutes.  Pour  this  mixture 
over  the  slices  of  beef,  already  arranged  in  a fire-proof  dish. 
Strew  some  breadcrumbs  over  the  surface,  bake  for  fifteen 
minutes,  and  serve  as  hot  as  possible.  Veal,  mutton,  lamb, 
and  pork  may  be  used  in  the  same  way ; also  trimmings  of 
all  kinds  of  meat  mixed  together.  Liver  done  in  this  way 
is  excellent. 

Brown  Bread  Dumplings  {Ingredients — Milk,  Meal,  etc., 
4|d.). — Mix  one  saltspoonful  of  good  baking  powder  with 
a quarter  of  a pound  of  brown  meal ; add  half  a table- 
spoonful of  treacle,  a pinch  of  salt,  and  a quarter  of  a pint  of 
milk.  When  thoroughly  mixed,  roll  and  divide  into  three 
equal  parts ; roll  into  smooth,  round  balls  without  cracks ; boil 
fast  for  half  an  hour.  Serve  rich  meat  gravy  -with  them 
in  which  some  of  the  dripping  is  left. 

Salad  of  French  Beans,  Anchovies,  and  Beetroot  {Ingre- 
dients— Two  Eggs,  2d. ; Anchovies,  3d. ; French  Beans  and 
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Beetroot,  2d. ; Parsley,  Tarragon,  etc.,  2|d.). — Take  a salad 
bowl  and  rub  it  thoroughly  with  a shallot.  String  some 
Prench  beans,  put  them  into  plenty  of  salted  water,  and  boil 
them  whole.  Let  them  get  cold.  Put  oil,  vinegar,  pepper, 
salt,  and  cayenne  in  the  bowl ; mince  some  parsley,  tarragon, 
and  capers ; put  the  beans  in,  and  mix  the  ingredients  well 
togetheiv  Cut  two  hard-boiled  eggs  into  rings,  the  same 
with  a beetroot ; lay  these  alternately  on  the  top  of  the 
salad,  and  place  in  the  centre  some  boned  anchovies  cut  into 
pieces. 

- Gordon  Rolls  {Ingredients — Two  Eggs,  2d. ; Butter  and 
Milk,  4d. ; Sugar  and  Flour,  2d. ; Jam,  3d.). — Make  a cake 
mixture — two  eggs,  one  cup  of  sugar,  half  a cup  of  butter, 
enough  milk  and  flour  to  make  a soft  dough.  Well  butter 
a paper  and  put  it  on  a flat  baking  tin  ; pour  the  cake  mix- 
ture on  to  the  paper  very  thhxly,  and  bake  seven  minutes 
in  a hot  oven.  Turn  it  out  quickly  on  to  a well-sugared 
paper,  spread  it  at  once  with  jam  or  marmalade,  roll  up 
immediately,  and  serve. 

Rice  “ Cordon  Bleu  ” {Ingredients — Rice,  Id. ; Suet,  2d.  ; 
Tomatoes,  etc.,  4d.). — One  cupfxfl  and  a half  of  rice ; add 
two  of  water,  place  it  all  in  a saucepan  on  the  fire,  let  the 
rice  come  to  a good  boil,  then  set  it  on  the  side  of  the  stove 
to  steam  ; as  the  rice  should  be  perfectly  dry , do  not  stir  it 
at  all.  Chop  some  suet  fine  and  shred  small  two  onions ; 
place  them  with  the  rice  in  a frying  pan  ; let  them  cook  a 
short  time ; add  a little  thyme,  pepper  and  salt  to  taste,  and 
two  niced-sized  tomatoes.  Cook  for  half  an  hour,  mix  it  with 
the  well-hoiled  l'ice,  place  in  a deep  earthenware  dish,  and 
bake  until  a golden  brown. 

DINNER  No.  14. 

Consomme  aux  Pailles  de  Parmesan  {Ingredients — Par- 
mesan and  Gruyfere,  2d. ; Cream,  2d. ; Flour,  etc.,  Id. ; Stock, 
9d.). — Mix  two  ounces  of  flour,  one  ounce  of  gi’ated  Par- 
mesan, the  same  of  Gruyere,  a pinch  of  cayenne,  and  enough 
cream  to  make  a dough  stiff  enough  to  be  rolled  out.  Cut 
it  in  small  strips  two  inches  long,  one-eighth  of  an  inch 
thick  and  two-eighths  of  an  inch  broad  ; bake  in  a slow  oven. 


148 


everybody’s  dinner  book. 


Pour  one  quart  of  hot  clear  soup  into  a soup  tureen,  and  add 
the  sticks  just  before  serving. 

An  Excellent  Way  of  Dressing  Cooked  Fish  {Ingredients 
— Fish,  3d. ; Sherry,  etc.,  5d.). — Slice  one  onion  into  a 
stewpan,  add  a bit  of  butter,  fry  it  quite  brown,  add  any 
cold  fish  you  have,  cut  into  small  pieces,  and  pepper 
and  salt  to  taste.  When  the  fish  has  been  frying  for  ten 
minutes,  add  one  wineglass  of  water,  the  same  of  brown 
sherry,  and  one  tablespoonful  of  ketchup.  Put  the  lid  on 
the  pan,  and  let  it  stew  gently  for  half  an  hour ; thicken  it 
with  a lump  of  flour  made  into  a smooth  paste  with  water, 
and  serve  very  hot. 

Poulet  aux  Champignons  {Ingredients — The  rest  of  the 
Chicken,  Is.  3d. ; Stock,  3d. ; Mushrooms,  etc.,  6d.). — Take 
the  remainder  of  the  chicken ; cut  it  into  neat  pieces ; fry 
them  in  plenty  of  butter,  with  pepper  and  salt,  until  done. 
Drain  off  the  butter  into  a saucepan ; mix  with  it  one  table- 
spoonful of  flour,  then  add  enough  stock  to  make  the  sauce, 
and  twelve  or  more  button  mushrooms  cut  in  half ; let  the 
sauce  boil  for  ten  minutes,  then  add  the  chicken  to  it,  and 
let  the  whole  be  kept  hot  until  the  time  of  serving. 

Curried  Beef  {Ingredients — Beef,  Is. ; Butter,  Milk,  etc., 
6d.). — Some  slices  of  the  sirloin  cut  into  neat  pieces.  Put 
a good-sized  piece  of  butter  into  a saucepan ; put  the  meat 
into  it,  with  two  onions  sliced  finely,  a little  water,  one 
dessertspoonful  of  curry  powder,  some  milk,  and  a little 
stock.  Let  this  simmer  fifteen  minutes.  Put  the  curry  in 
the  centre  of  a vegetable  dish,  put  a border  of  carefully 
boiled  rice  round  it,  pour  the  curry  sauce  over,  and  serve 
very  hot. 

Paget  Apricot  Puree  {Ingredients — | tin  Apricots,  2|d. ; 
Lemon  and  Sugar,  l|d. ; Cream,  Is.). — Take  a quarter  of 
a tin  of  American  tinned  apricots,  stew  them  in  a little 
water  with  plenty  of  sugar  and  a little  lemon  juice,  reduce 
to  a pulp,  pass  through  a sieve,  stir  in  half  a pint  of  cream, 
and  sweeten  to  taste.  Place  on  the  ice  until  set,  when  it 
will  be  ready  to  serve. 

(Eufs  au  Miroil’  {Ingredients — Eggs,  2d. ; Butter,  2d.). — • 
Take  a fire-proof  dish  and  beat  into  it  two  eggs,  add  salt 
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and  pepper  to  taste,  break  bits  of  butter  the  size  of  peas 
over  the  eggs,  and  cook  on  a very  clear  gentle  fire.  Pass 
the  salamander  or  a hot  shovel  over  them  to  set  the  whites, 
and  serve  immediately  in  the  dish  they  were  cooked  in. 

DINNER  No.  15. 

Puree  de  Marrons  {Ingredients—  Chestnuts,  3d.;  Stock, 
7d. ; 1 oz.  Butter,  Id. ; Cream,  Is.). — Peel  one  pound  of 
chestnuts,  see  that  no  tainted  bits  are  among  them,  put 
them  to  boil  in  a saucepan  of  boiling  salted  water,  leave 
them  five  minutes  on  the  fire,  peel  off  the  inner  skin, 
put  them  back  into  the  saucepan  with  one  pint  of  stock, 
cover  them  up,  and  let  them  simmer  until  quite  tender. 
Rub  through  a fine  sieve,  put  back  again  into  the  saucepan, 
heat  thoroughly,  season  to  taste,  and  finish  by  adding  one 
ounce  of  butter  and  half  a pint  of  sweet  rich  cream  just 
before  serving.  Hand  croUtons  of  fried  bread  with  this 
soup. 

Sole  a la  Castle  Cornet  ( Ingredients — Sole,  Is. ; Milk  and 
Cream,  3d. ; Butter,  Bread,  Cornflour,  Potatoes,  etc.,  5d.). 
— Take  a filleted  sole;  stew  the  fillets  in  a sauce  made  with 
milk  and  thickened  with  Brown  & Poison’s  cornflour.  Pre- 
pare your  sauce  as  follows : Put  one  ounce  of  butter  in 
a stewpan,  and  as  it  melts  add  salt,  cayenne,  and  some 
cream.  Stir  all  the  time,  and  after  it  has  boiled  let  it 
simmer  for  a few  minutes ; then  pour  over  the  fish,  and 
serve  very  hot.  Thin  slices  of  bread  and  butter  and  fried 
potatoes  should  be  served  with  it. 

Beef  Fritters  ( Ingredients — Beef,  Is. ; Egg,  Id. ; Parsley, 
Id.;  Milk,  etc.,  2d.). — Take  some  of  the  top  side  of  the 
sirloin,  chop  it  fine,  and  season  to  taste.  Make  a nice  batter 
of  milk,  egg,  flour,  and  salt.  Stir  in  the  beef,  and  fry  a 
pretty  brown  in  very  hot  lard.  Serve  as  hot  as  possible, 
piled  against  a bed  of  hot  parsley  fried  very  crisp.  The  lard 
the  parsley  is  fried  in  must  not  be  too  hot,  or  it  will  spoil 
the  colour  and  turn  it  quite  black. 

Fricandeau  aux  Epinards  ( Ingredients — 2 lb.  Fillet  of 
Veal  [2s.  4d.,  enough  for  twice],  Is.  2d. ; Bacon  and  Larding 
Bacon,  6d. ; Vegetables,  3d.;  Spinach,  4d. ; Stock  and 
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Blitter,  8d.  [half  the  c&Jh,  2s7  Ogd.J). — Take  two  pounds  of 
fillet  of  veal.  Cover  it  thickly  on  one  side  with  bacon,  and 
lard  the  top  thickly  and  evenly  with  thin  strips  of  larding 
bacon.  It  should  be  trimmed  into  an  oval  or  oblong  shape. 
Slice  two  carrots,  two  turnips,  two  onions,  and  put  them 
into  the  centre  of  a stewpan  with  four  or  five  slices  of  bacon, 
the  trimmings  from  the  veal,  pepper  and  salt,  two  bay  leaves, 
and  a hunch  of  sweet  herbs.  Put  the  fricandeau  on  the 
vegetables,  and  pour  in  one  pint  of  good  stock,  or  as  much 
as  will  cover  the  bacon  without  touching  the  veal.  Cover 
the  saucepan  closely,  and  let  the  contents  come  slowly  to 
the  boil ; then  stew  very  gently  for  two  hours  and  a half  by 
the  side  of  the  fire  until  the  meat  is  quite  tender.  Baste 
frequently  with  its  liquor.  A short  time  before  serving 
take  it  up  and  put  it  into  a well-heated  oven  to  crisp  the 
bacon.  Strain  some  of  the  gravy,  skim  the  fat  from  it, 
boil  quickly  to  a glaze,  and  baste  the  fricandeau  until  it 
looks  quite  bright  and  glossy.  Serve  with  the  larded  part 
uppermost  in  the  centre  of  a puree  of  spinach.  Strain  the 
rest  of  the  gravy,  put  it  into  a small  saucepan,  add  a little 
butter  rolled  in  flour,  and  serve  in  a sauce  boat.  A puree 
of  sorrel  or  mushrooms  may  be  substituted  for  spinach,  or  a 
puree  of  tomatoes,  truffles,  and  artichoke  bottoms  may  also 
be  used  with  it.  This  dish  dates  from  the  days  of  Pope 
Leo  X.  It  was  the  invention  of  Jean  de  Careme  (John  of 
Lent),  who  had  this  nickname  bestowed  upon  him  by  virtue 
of  a celebrated  Soupe  Maigre  which  he  made  for  Leo  X.,  his 
master,  during  the  holy  season  of  Lent.  Jean  de  Careme 
was  the  direct  ancestor  of  the  famous  Careme,  who  was  first 
chef  to  George  IV.,  and  later  on  to  Baron  Rothschild. 


DINNER  No.  16. 

Consomme  aux  Pointes  d’Asperge  ( Ingredients — Small 
Asparagus,  7|d. ; Stock  and  Parmesan,  8|d.). — Cut  up  the 
heads  and  stalks  of  about  twenty-five  heads  of  small 
asparagus  called  sprue.  Boil  them  until  quite  tender  in 
well-salted  water,  drain  them  thoroughly,  put  them  into 
the  tureen,  and  pour  over  them  as  much  clear,  strong,  well- 
flavoured  stock  as  may  be  necessary.  Hand  with  it  grated 
Parmesan  or  castor  sugar. 
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Mackerel  a la  Maitre  d’Hotel  ( Ingredients — Mackerel, 
6d. ; Butter,  etc.,  4d.). — Take  one  very  fresh  soft-roed 
mackerel ; cut  off  the  fins  ; make  an  incision  one  inch 
deep  down  the  back ; lay  the  fish  in  a dish ; strew  salt  and 
pepper  over  it,  three  tablespoonsful  of  sweet  oil,  one  onion 
cut  in  rings,  and  some  whole  parsley.  Leave  the  mackerel 
to  marine  in  this  for  about  two  hours,  turning  it  over 
occasionally.  Half  an  hour  before  serving  rub  a gridiron 
with  oil,  take  out  the  fish  and  wipe  it,  dust  with  salt  and 
pepper,  and  lay  on  the  gridiron  (if  more  than  one  mackerel, 
place  them  one  inch  apart)  over  a slow  fire.  Cook  the  fish 
carefully  until  a good  colour,  then  turn  it  and  do  the  other 
side.  When  done,  lay  the  mackerel  on  its  back ; it  will  take 
about  five  minutes  to  cook.  When  you  have  dished  it  up, 
open  the  back  with  a spoon  and  insert  butter  mixed  with 
salt,  pepper,  minced  parsley,  and  the  juice  of  half  a lemon. 
Serve  the  marinade  in  a boat  with  it. 

Fricandeau  with  Ham  (Ingredients — Best  of  the  Cold 
Fricandeau,  2s.  Ogd.  ; | lb.  Ham,  6|d.). — Put  the  cold 
fricandeau  on  to  a clean  dish,  and  serve  with  cold  ham  cut 
into  rounds  with  a cutter. 

Ossory  Beef  ( Ingredients — Rest  of  the  top  side  of  the 
Sirloin,  9d. ; Vegetables,  5d.). — The  remains  of  the  top  side 
of  the  sirloin  dressed  in  the  same  way  as  “ Fitzwilliam 
Mutton  ” ( see  Dinner,  No.  2,  p.  99) : that  is  to  say,  the  space 
where  the  slices  were  cut  from  is  filled  with  the  remains  of 
the  beef,  carefully  minced ; then  peas,  carrots,  turnips,  and 
French  beans,  chopped  and  mixed  together  and  moistened 
with  stock,  are  placed  next  to  the  mince ; beyond  that  again 
mashed  potatoes  nicely  browned. 

Middleton  Pudding  ( Ingredients — Suet,  2d.  ; Currants, 
etc.,  8d.). — Soak  some  stale  bread  in  boiling  water.  When 
cjuite  soft,  drain  the  water  from  it.  Beat  up  the  bread 
with  milk,  a quarter  of  a pound  of  suet  chopped  fine,  the 
same  of  currants,  Demerara  to  taste,  some  mixed  peel,  and 
a little  spice.  Put  the  mixture  into  a well-buttered  pie 
dish.  . Bake  and  serve  very  hot.  Demerara  should  be  served 
with  it.  An  excellent  pudding,  especially  for  children. 

Curried  Eggs  and  Onions  on  Toast  (Ingredients— Two 
Eggs,  2d. ; Spanish  Onion,  etc.,  l|d.).— Curry  one  small 
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Spanish  onion,  after  slicing  it  carefully.  Fry  crisply  two 
rounds  of  bread,  cutting  them  with  a cutter.  Put  a good 
layer  of  the  curried  onion  on  each  croilton.  Keep  very 
hot  while  you  are  poaching  two  eggs.  Lay  one  on  each 
round  of  curried  croilton,  and  serve  immediately. 

DIKNEE,  No.  17. 

White  Swiss  Soup  (Ingredients — White  Stock  [Is.  6d., 
enough  for  twice],  9d. ; three  Eggs,  3d. ; Milk,  etc.,  2d. ; 
Total,  Is.  2d.). — Take  one  quart  of  good  stock  made  from 
veal,  and  let  it  boil.  Beat  up  three  eggs,  and  stir  into  them 
three  tablespoonsful  of  flour,  and  one  breakfastcupful  of 
sweet  milk.  Pour  this  in  by  degrees  through  a sieve  into 
the  soup,  so  as  not  to  get  it  too  much  off  the  boil ; flavour 
to  taste  with  salt,  and,  if  liked,  a little  cayenne.  The  stock 
can  also  be  made  of  chicken,  turkey,  or  rabbit,  The  rest  of 
the  soup  makes  “ Potage  k la  Du  Barry  ” for  the  nest  day. 

Fillet  of  Beef  a la  John  Bull  (Ingredients — Beef,  Is.; 
Vegetables  and  Maccaroni,  3d.). — The  fillet  from  the  afore- 
said sirloin.  Put  it  in  a stewpan  with  some  water;  add 
carrots,  turnips,  small  onions,  and  maccaroni  that  has  been 
previously  boiled  until  quite  tender.  Let  it  simmer  (not 
boil)  until  it  is  thoroughly  done  and  perfectly  tender.  Place 
the  fillet  in  a very  hot  dish,  garnish  with  the  vegetables, 
and  pour  the  liquor  it  was  boiled  in  round  the  dish. 

Hanover  Salad  (Ingredients — Vegetables,  7d. ; Sardines, 
4d. ; Oil,  etc.,  2d.). — Put  in  a salad  bowl  half  a pound  of 
cold  boiled  potatoes,  half  a beetroot,  one  small  cauliflower, 
two  cold  boiled  carrots,  one  onion  chopped  fine,  one  small 
handful  of  French  beans,  and  some  peas,  if  in  season.  The 
beetroot  should  be  cut  with  a cutter  into  rings  or  fancy 
shapes.  Add  a quarter  of  a box  of  Tesseyneau’s  boneless 
sardines,  two  tablespoonsful  of  vinegar,  and  the  same  of 
salad  oil.  Break  up  the  vegetables,  season  with  pepper 
and  salt,  pour  in  the  oil  and  vinegar,  cut  each  sardine 
into  two  pieces,  place  them  on  the  top  of  the  salad,  and 
serve. 

Roast  Grouse  a l’Anglaise  (Ingredients — Grouse  [2s.  6d., 
enough  for  twice],  Is.  3d. ; Bread  Sauce,  2d. ; Potato 
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Chips  or  Ribbons,  Id.;  Butter,  8d.).— One  grouse  will 
require  half  a pound  of  fresh  butter  to  baste  it.  The  butter 
should  be  put  in  a basin,  and  allowed  to  melt  before  the 
fire.  The  grouse  should  not  be  placed  too  near  the  fire  at 
first,  and  should  be  basted  soon  after  it  is  put  down,  and 
the  basting  should  be  continued  without  interruption  until 
the  grouse  is  done.  Have  ready  some  gravy  made  from 
grouse  bones  (on  no  account  must  meat  gravy  be  used). 
Serve  the  grouse  with  the  gravy  poured  round,  and  hand 
with  it  bread  sauce,  brown  breadcrumbs  fried  in  butter,  and 
crisply  fried  potato  chips  or  potato  ribbons.  For  grouse 
roasted  in  the  Scotch  fashion  make  some  toast,  butter  it 
while  hot,  place  it  under  the  bird,  and  pour  thin  melted 
butter  over  the  whole.  Serve  breadcrumbs  and  chips,  but 
no  gravy  or  bread  sauce. 

Jessie’s  Pudding  [Ingredients — Bottle  of  Fruit,  8^d. ; 
Cream,  2d. ; Sugar,  Sago,  etc.,  2|d.). — Take  one  bottle  of 
damsons,  cherries,  black  currants,  gooseberries,  plums, 
greengages,  raspberries,  raspberries  and  currants,  cherries 
and  currants,  cranberries,  or  red  currants,  whichever  you 
prefer.  The  fruit  varies  from  5|d.  to  8|d.  and  Is.  a bottle. 
Wash  thoroughly  in  several  waters  one  breakfastcupful  of 
large  sago,  rice,  or  tapioca  ; cover  with  cold  water,  and  soak 
all  night.  In  the  morning  add  one  pint  of  boiling  water, 
put  on  the  fire,  and  simmer  until  quite  clear.  Add  to  the 
fruit,  castor  sugar  to  taste ; stir  the  sweetened  fruit  into 
sago,  rice,  or  tapioca ; take  it  from  the  fire ; put  it  in 
a glass  dish,  and  set  aside  until  quite  cold.  Serve  with 
cream  and  castor  sugar,  or  milk  and  castor  sugar.  Fresh 
fruit  may  be  cooked  in  the  same  way. 

Toast  a la  Czarina  ( Ingredients — Cream,  etc.  [without 
meat],  3d.). — Any  scraps  of  chicken,  ham,  tongue,  or  game 
you  have,  one  chopped  chilli,  and  a little  parsley.  Mince 
very  fine  and  season  highly ; add  cream  or  butter  and  mix 
to  a smooth  paste ; put  it  into  a saucepan ; heat  gently. 
Have  some  rounds  of  hot  buttered  toast  ready,  pour  the 
mixture  over  them,  sprinkle  white  of  egg  very  finely 
chopped  on  the  top,  and  serve  arranged  down  the  centre 
of  a dish.  Potted  meat  will  do. 
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DINNER  No.  18. 

Potage  a la  Du  Barry  ( Ingredients — The  rest  of  the 
White  Swiss  Soup,  Is. ; Peas,  Tarragon,  and  Leeks,  4d.). — • 
To  the  rest  of  the  “ White  Swiss  Soup”  ( see  Dinner  No.  17, 
p.  152)  add  a handful  of  green  peas,  previously  boiled,  and 
some  leaves  of  tarragon  and  shreds  of  leeks. 

Hashed  Grouse  (. Ingredients — Remains  of  the  Grouse, 
Is.  3d.  3 2 oz.  Butter,  2d. ; Stock  and  Madeira,  6d. ; 
Eschalots,  etc.,  2d.). — Take  the  remains  of  the  grouse; 
remove  the  skin  and  cut  into  neat  pieces.  Put  the  bones 
and  trimmings  into  a stewpan,  with  one  teaspoonful  of  salt, 
six  peppercorns,  three  eschalots  cut  up,  and  two  ounces  of 
butter  rolled  in  flour.  Shake  the  whole  round  until  the 
butter  is  melted  and  looks  brown  ; then  add  half  a pint  of 
stock  and  one  glass  of  sherry,  and  let  all  stew  gently  for 
one  hour.  Strain  the  gravy  and  put  it  in  a stewpan  with 
the  grouse.  Set  the  saucepan  at  the  side  of  the  fire  so  as  to 
heat  the  contents  very  slowly.  Serve  very  hot  with  triangles 
of  fried  bread. 

Beef  and  Vegetable  Pie  ( Ingredients — Beef,  Is. ; Vege- 
tables, etc.,  lid.). — Butter  a pie  dish  ; lay  some  slices  from 
the  cold  fillet  of  beef  at  the  bottom  ; add  salt  and  pepper  to 
taste ; then  some  thinly  sliced  fried  onions  (sweet  herbs  if 
liked) ; then  more  beef ; then  finely  chopped  French  beans, 
carrots  and  turnips  (and  peas  if  in  season),  some  gravy,  and 
a layer  of  potatoes.  Cover  with  crust  and  bake  half  an  hour. 
Very  good  cold. 

Primrose  Pudding  ( Ingredients — Egg,  Id. ; Suet,  2d. ; 
Lemon,  Flour,  and  Sugar,  3d.  ; Cream,  2d.). — One  quart  of 
finely  chopped  primroses  (nothing  allowed  for  them,  as  we 
will  presume  they  have  been  sent  as  a present  from  the 
country),  half  a pound  of  flour,  a quarter  of  a pound  of  finely 
minced  suet,  one  egg,  some  castor  sugar,  and  the  rind  and 
juice  of  one  lemon.  Boil  one  hour  and  a half.  Serve  with 
cream  and  castor  sugar. 

Bonne  Bouche  Eggs  (Ingredients — Three  Eggs,  3d. ; other 
ingredients,  9d.). — Boil  hard  three  eggs.  Cut  them  in 
halves  across.  Take  out  the  yolks  very  carefully,  so  as  not 
to  break  the  whites.  Fill  the  whites  with  a mixture  of 
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chopped  anchovies,  a couple  of  sardines,  potted  tongue,  a few 
capers,  the  yolk  of  the  eggs,  mushrooms,  beetroot,  truffles, 
and  olives ; season  with  salad  oil  and  a squeeze  of  lemon, 
and  grate  some  yolk  of  egg  over  each.  Cut  some  crisp,  dry 
toast  into  squares  or  rounds ; dish  the  eggs  up  on  them, 
cutting:  a bit  from  the  base  of  each  to  allow  them  to  stand. 

DINNER  No.  19. 

Spinach  Soup  (. Ingredients — 1|  lb.  Spinach,  6d. ; Stock, 
etc.,  6d.). — Pick  carefully  and  wash  quite  clean  one  pound 
and  a half  of  spinach.  Put  in  a saucepan  with  sufficient 
salt,  and  when  quite  done  squeeze  all  the  moisture  out  of  it 
and  pass  it  through  a hair  sieve.  Dilute  the  spinach  pulp 
•with  as  much  well-flavoured  stock  as  will  make  it  the 
consistency  of  cream.  Make  it  boiling  hot ; add  a little 
white  pepper ; just  before  serving  put  a pat  of  fresh  butter 
into  the  soup  tureen.  Hand  fried  croutons  with  it. 

Shrimp  Pie  (Ingredients — Shrimps,  6d. ; Wine,  etc.,  lid.). 
— Pick  one  quart  of  shrimps  very  carefully,  so  that  no  little 
bits  of  shell  adhere  to  them.  If  very  salt  season  only  with 
two  cloves  and  a little  mace.  Mince  three  anchovies,  mix 
with  the  spice,  and  season  the  shrimps.  Butter  the  bottom 
of  the  dish,  lay  in  the  shrimps  with  butter  over  them  and 
one  glass  of  white  wine,  make  a light  paste,  bake,  and  serve 
very  hot.  Very  good  cold. 

Fried  Beef  and  Bacon  ( Ingredients — Beef,  Is. ; Bacon, 
4|d. ; Potatoes,  etc.,  2|d.). — Cut  some  slices  from  the  end 
of  the  sirloin.  Sprinkle  thoroughly  with  flour,  and  season 
each  slice  to  your  taste  with  pepper,  salt,  cayenne,  mushroom 
ketchup,  and  Worcester  sauce.  Fry  some  slices  of  bacon; 
fry  the  beef  in  the  bacon  fat  with  potatoes  cut  in  rounds, 
and  equally  fried  in  the  bacon  fat,  as  they  cook  them  in 
Devonshire.  Pile  the  potatoes  in  the  centre  of  a very  hot 
dish,  and  arrange  the  bacon  and  beef  in  alternate  slices 
against  them.  Mutton,  lamb,  veal,  and  pork  may  all  be 
done  in  the  same  way. 

Eiffel  Tower  Salad  ( Ingredients — Eggs,  2d. ; Vegetables, 
4d.;  other  ingredients,  2d.). — One  large  onion,  some  parsley, 


156 


everybody’s  dinner  book. 


some  large  cold  boiled  potatoes,  one  beetroot,  two  hard-boiled 
eggs,  two  tablespoonsful  of  vinegar,  four  of  Lucca  oil,  one  of 
Harvey,  one  of  Worcester,  one  teaspoonful  of  salt,  one  salt- 
spoonful  of  black  pepper,  and  one  of  white.  Put  the  salt 
and  pepper  into  a salad  bowl;  add  the  oil  gradually,  so 
that  it  may  amalgamate  thoroughly ; stir  until  the  salt  is 
dissolved ; add  the  vinegar,  still  stirring ; then  the  Harvey 
and  W orcester.  Cut  the  potatoes  into  thin  slices,  chop  the 
onion  very  fine,  add  the  dressing,  and  place  carefully  in 
the  bowl ; sprinkle  with  parsley  chopped  finely,  and  place  in 
the  cool  for  one  hour  before  serving. 

Roast  Pigeon  Larded  {Ingredients— One  Pigeon,  etc., 
Is.  3d.). — Lard  the  pigeon  very  carefully  with  thin  pieces  of 
larding  bacon,  cover  the  breast  with  a vine  leaf,  roast  for 
half  an  hour,  and  serve  with  strong  clear  gravy. 

Eastern  Counties  Spoon  Pudding  {Ingredients — Two  Eggs, 
2d. ; one  pint  Milk,  2d. ; Butter,  Currants,  etc.,  4d.). — 
One  pound  of  fine  flour  mixed  with  a little  milk,  add  two 
well-beaten  eggs  and  a few  currants,  beat  all  together,  and 
by  degrees  add  three-quarters  of  a pint  of  milk.  Have 
ready  a large  saucepan  full  of  water,  and  when  boiling  fast 
slightly  grease  a large  tablespoon  with  butter.  Take  one 
spoonful  of  the  batter  (previously  well  stirred),  and  dip  the 
spoon  into  the  boiling  water.  The  heat  cooks  the  spoon  pud- 
dings, and,  melting  the  butter,  it  will  float  away.  Continue 
this  process  until  the  batter  is  all  used.  As  soon  as  the 
puddings  are  sufficiently  cooked  they  will  rise  to  the  surface, 
and  should  then  be  carefully  ladled  out  and  laid  on  a very 
hot  dish.  Serve  with  Demerara  and  butter. 

Panah  Roll  {Ingredients — Butter,  2d. ; Parsley,  etc.,  3d.). 
— Take  two  anchovies  and  one  sardine;  pound  together 
until  quite  smooth,  add  a dash  of  cayenne  and  a little  finely 
chopped  parsley,  mix  thoroughly  with  a knife  on  a well- 
buttered  plate,  and  then  carefully  amalgamate  the  mixture 
with  two  ounces  of  fresh  butter.  Shape  into  a roll,  put  it 
upon  ice  or  in  a cool  place  to  set,  and  serve  wfith  crisp,  dry 
toast.  It  will  keep  some  days,  and  only  one  slice  from  the 
roll  need  be  served  at  a time.  Useful  for  sandwiches ; also 
for  suppers  and  luncheons  and  picnics. 
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DINNER  No.  20. 

Consomme  aux  Quenelles  ( Ingredients — \ lb.  Veal,  7d. ; 
2 Eggs,  2d.  ; Stock,  4d. ; 4 oz.  Butter,  4d. ; Flour,  etc.,  Id. ; 
Cream,  2d.). — Put  into  a saucepan  one  gill  of  water,  a 
pinch  of  salt,  and  a small  bit  of  butter.  When  the  water 
boils,  stir  in  as  much  flour  as  will  form  a paste ; put  the 
mixture  away  to  get  cold.  Take  half  a pound  of  lean 
veal ; cut  it  into  small  pieces,  and  pound  it  in  a mortar ; 
add  three  ounces  of  butter  and  two  ounces  of  the  paste,  and 
thoroughly  mix  the  whole  in  the  mortar,  adding  during  the 
process  the  yolks  of  two  and  the  white  of  one  egg  ; salt  and 
pepper  to  taste ; pass  the  mixture  through  a sieve  ; work  a 
little  cream  into  it,  and  by  means  of  two  teaspoons  shape 
it  in  -pieces  the  size  of  an  olive ; lay  these  carefully  in  a 
saucepan  ; pour  in  at  the  side  sufficient  boiling  stock  to  cover 
them,  and  let  them  poach  gently  for  a few  minutes  until 
they  are  quite  done.  Have  the  tureen  ready  filled  with  clear 
stock,  boiling  hot ; slip  the  quenelles  into  it  (with  or  without 
the  stock  they  were  boiled  in),  and  serve.  The  quenelles 
may  also  be  made  of  the  breast  of  chicken,  turkey,  or  game, 
and  some  may  be  coloured  green  and  carmine  with  Mrs. 
Marshall’s  vegetable  colouring. 

Broiled  Smelts  ( Ingredients — Six  Smelts,  9d. ; Lemon,  etc., 
2d.). — Draw  carefully  and  wipe  six  smelts  ; flour  well,  and 
lay  them  on  a gridiron  over  a gentle  fire.  When  half  done, 
turn  them  carefully  upon  the  other  side.  When  they  are 
done  enough,  put  them  upon  a hot  dish  ; sprinkle  a little  salt 
upon  them,  and  serve  immediately.  About  five  minutes  will 
cook  them.  Serve  with  a lemon  cut  in  quarters. 

Fried  Beef  a la  Paysanne  {Ingredients — Beef,  Is. ; Egg, 
Id. ; Onion,  Id.). — The  remainder  of  the  end  of  the  sirloin. 
Sprinkle  the  slices  with  the  pepper  and  salt ; dip  them  in 
the  yolk  of  one  egg;  roll  lightly  in  breadcrumbs;  fry  in 
boiling  lard ; serve  with  onions,  sliced  in  rings  and  fried,  in 
the  centre  of  the  dish. 

Kidney  Pudding  {Ingredients — Six  Sheep’s  Kidneys,  Is. ; 
Stock  and  Wine,  6d. ; Herbs,  etc.,  5d.). — Split  and  soak  six 
sheep’s  kidneys ; slice  them  and  season  with  one  teaspoonful 
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of  salt,  a quarter  of  a teaspoonful  of  cayenne,  the  same  of  dried 
herbs,  and  one  eschalot  minced.  Lay  them  in  the  paste ; 
add  a quarter  of  a pint  of  good  gravy  and  one  glass  of 
white  wine,  cover  with  paste,  tie  up,  and  boil  one  hour  and 
a half. 

Invicta  Pudding  ( Ingredients — Three  Eggs,  3d. ; 4 oz. 
Butter,  4d. ; Almonds,  2d. ; Sugar,  Peel,  and  Currants,  3|d.  ; 
Jam  or  Marmalade,  2gd.). — Make  some  thin  paste  and  line 
the  bottom  and  sides  of  a big  pie  dish  with  it ; place  on  it  a 
thick  layer  of  jam  or  marmalade ; beat  the  yolks  of  three 
eggs  and  the  whites  of  two  in  a quarter  of  a pound  of  fresh 
melted  butter,  a quarter  of  a pound  of  castor  sugar,  half 
a pound  of  blanched  almonds,  and  a handful  of  currants. 
Bake  in  a moderate  oven.  A little  finely  chopped  mixed 
peel  should  be  sprinkled  on  the  top.  This  pudding  is 
excellent  cold. 
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“ It  takes  four  persons  to  mix  a salad — a spendthrift  to  throw  in 
the  oil,  a miser  to  drop  in  the  vinegar,  a lawyer  to  add  the  seasoning, 
and  a madman  to  stir  it  together.” — Spanish  Proverb. 

DINNER  No.  1. 

Thick  Asparagus  Soup  (Ingredients — Fifty  Heads  of  Sprue, 
Is.  3d. ; Cream  and  Butter,  4|d. ; Stock,  10|d.). — Take 
fifty  heads  of  sprue  or  small  asparagus ; boil  it  in  a sauce- 
pan with  three  pints  of  stock  free  from  fat.  When  quite 
done,  take  out  the  sprue,  pound  it  in  a mortar,  and  pass  it 
through  a hair  sieve ; melt  one  ounce  and  a half  of  butter 
in  a saucepan  on  the  fire,  and  mix  with  it  two  tablespoons- 
ful  of  flour  ; add  a little  sugar,  pepper,  and  salt,  the  aspara- 
gus pulp,  and  all  the  stock  in  which  it  was  boiled.  Let  the 
whole  boil  up,  adding  as  much  more  stock  as  will  make  the 
soup  the  right  consistency.  Put  in  a little  spinach  greening 
and  a small  pat  of  butter,  or  stir  in  half  a gill  of  sweet 
cream.  Serve  with  fried  d'odtons  in  the  shape  of  tiny  dice. 
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Midnight  Sun  Pudding  (. Ingredients — 1 lb.  Tail  of  Salmon, 
Is.  6d.  [enough  for  twice] ; Milk,  Flour,  and  Eggs,  6d.). — Take 
one  pound  tail  of  salmon ; shred  it  into  fine  flakes ; carefully 
separate  from  the  bones ; mix  it  with  milk,  flour,  and  two 
eggs ; season  to  taste  with  salt  and  pepper,  and  boil  in  a 
mould.  Shrimp  sauce,  flavoured  with  anchovy  or  lobster 
sauce,  should  be  served  with  it.  In  Norway  the  salmon  is 
not  shred,  but  placed,  in  layers  alternately  with  cod  and 
sometimes  halibut.  The  variegated  colours  of  the  fish 
make  a pretty  dish  when  it  is  turned  out  of  the  mould. 

Lobster  Sauce  (Ingredients — Lobster,  Is.  [enough  for 
twice] ; Butter,  2d.). — This  is  a delicious  sauce  when  well 
made.  Take  a hen  lobster,  pick  the  coral  from  the  rest  of 
the  flesh  in  the  tail,  and  with  the  spawn  and  one  ounce  of 
butter  pound  it  in  a mortar  to  a smooth  paste,  and  pass  it 
through  a sieve.  Season  with  salt  and  cayenne  to  taste,  and 
stir'  in  half  a pint  of  rich  melted  butter ; cut  the  remainder 
of  the  flesh  into  squares  of  half  an  inch;  heat  for  two 
minutes  over  the  fire  before  you  serve  in  a sauce  boat. 
Fish  sauce  must  be  served  in  larger  quantities  than  those 
for  poultry,  game,  or  meat. 

Cornettes  (Ingredients — Paste,  6d. ; Egg,  Id.). — Prepare 
some  good  mince  of  any  scraps  of  meat,  poultry,  or  game  you 
have.  Fish,  egg,  and  vegetables  can  also  be  done  in  this  way. 
Roll  some  puff  paste  as  thin  as  a wafer  ; cut  it  into  pieces 
about  the  size  of  a walnut ; wrap  in  each  some  of  the  mince  ; 
make  into  triangular  patties ; brush  over  with  the  yolk  of 
one  egg ; dip  in  very  fine  breadcrumbs  or  raw  vermicelli ; 
bake  in  the  oven  until  a golden  brown ; serve  on  a napkin 
with  crisply  fried  parsley.  They  should  be  quite  moist  and 
soft  inside. 

Cutlets  ala  J’aiDit  (Ingredients — 1|  lb.  Neck  of  Mutton, 
Is.  6d. ; Potatoes,  Onions,  and  Cream,  4d.). — Equal  parts  of 
ready-boiled  potatoes  and  Spanish  onions.  Pass  through  a 
sieve ; season  with  salt  and  pepper ; add  a little  milk  or 
cream ; stir  well ; as  soon  as  the  mixture  is  quite  hot  serve 
in  the  centre  of  a dish  with  plainly  broiled  mutton  cutlets 
round  it.  Lamb,  veal,  and  pork  may  be  served  in  similar 
fashion. 
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Coronation  Apples  ( Ingredients — Apples,  4d. ; \ pot 
Apricot  Jam,  2gd.  ; Cream,  3d.). — Take  some  medium- 
sized apples  (Blenheim  oranges  are  very  suitable  for  this 
purpose),  see  that  they  are  not  bruised,  peel  them  carefully, 
and  take  the  cores  out  with  a cutter.  Let  them  boil  in 
a thin  syrup  without  being  too  much  done ; they  should  not 
be  so  soft  that  they  fall  to  pieces.  Lay  the  apples  on  a 
hair  sieve  to  drain,  while  the  syrup  in  which  they  were 
done  is  boiled  up  to  thicken.  Place  the  apples  round  a glass 
dish,  put  apricot  jam  in  the  centre,  with  some  whipped  cream 
on  the  top.  Pour  the  syrup  round  and  eat  cold. 

Boiled  Cheese  ( Ingredients — Cheese,  4d. ; Egg,  Id. ; 
Butter  and  Cream,  3d.). — Half  a pound  of  mild  cheese  cut 
in  thin  slices,  a piece  of  butter  the  size  of  a walnut,  and 
some  cream.  Put  all  in  a saucepan  and  keep  stirring  on  the 
fire  until  it  boils  and  is  quite  smooth ; then  add  the  yolk 
and  white  of  one  egg  ; stir  it  quickly ; put  it  in  a dish,  and 
serve  it  up  with  very  hot,  crisp,  dry  toast — some  made  of 
brown,  the  rest  of  white  bread. 

DINNER  No.  2. 

Consomme  aux  Choufleurs  ( Ingredients — Cauliflower,  2d.  ; 
Stock,  9d.). — Cut  one  small  cauliflower  in  a number  of 
small  sprigs.  Boil  them  in  stock.  When  done  take  them 
out,  and  put  them  in  a very  hot  soup  tureen.  Pour  on 
to  them  strong,  well-flavoured  stock,  and  serve  as  hot  as 
possible. 

Boudins  a la  Norvegienne  (. Ingredients — Mushrooms,  2d. ; 
Parsley,  Id. ; remains  of  Pudding,  Is.).— Take  the  remains  of 
the  “ Midnight  Sun  Pudding  ” ( see  Dinner  No.  1,  p.  159) ; cut 
it  into  slices ; dip  these  into  egg,  then  into  finely  chopped 
mushrooms,  then  into  fine  breadcrumbs  ; fry  a golden  brown 
in  boiling  lard.  Serve  with  fried  parsley  and  the  rest  of 
the  lobster  sauce. 

Cotelettes  d’Agneau  a la  Constance  ( Ingredients — Neck 
of  Lamb  [5  lb.,  5s.  10d.,  makes  three  dishes],  Is.  ll|d. ; 
Bechamel  Sauce,  etc.,  6d.  ; Financier e Garnish,  3s.  fid. 
[enough  for  twice]). — Trim  some  lamb  cutlets  neatly,  sprinkle 
them  with  a little  pepper,  and  broil  them  for  a few  minutes. 
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Meanwhile  heat  the  contents  of  half  a bottle  of  financiers 
garnish  in  a little  good  bechamel  sauce,  dish  the  cutlets  en 
couronne,  pour  the  financiers  and  the  sauce  into  the  centre, 
and  serve  garnished  with  tiny  croiltons  of  fried  bread  and 
crisply  fried  parsley.  Financiere  Garnish  is  sold  in  bottles ; 
it  consists  of  cockscombs,  truffles,  mushrooms,  etc. 

Her  Ladyship’s  Brown  Bread  Pudding  ( Ingredients — 
Four  Eggs,  4d. ; 6 oz.  Butter,  6d. ; | pot  Cherry  Jam,  2|d. ; 
Sugar,  etc.,  2|d.). — Four  eggs  (the  yolks  and  whites 
whisked  separately),  half  an  ounce  of  ground  cinnamon, 
half  a pound  of  coarsest  brown  sugar,  six  ounces  of  fresh 
butter,  six  ounces  of  stale  brown  breadcrumbs  (i.e.,  made 
from  a loaf  of  brown  bread).  Cream  the  butter  and  mix 
well  with  the  sugar  until  quite  smooth ; add  the  eggs,  well 
beaten;  stir  in  gradually  the  other  ingredients.  Steam 
for  two  hours  or  even  more  (it  cannot  be  done  too  much). 
When  turned  out  serve  very  hot,  with  melted  cherry  jam 
poured  over  it.  Very  good  cold  or  fried  in  slices. 

Turnip  Tops  and  Poached  Eggs  ( Ingredients — Two  Eggs, 
2d.;  1 oz.  Butter,  Id.;  Turnip  Tops,  etc.,  2d.). — Take 
one  pound  of  turnip  tops  ; wash  and  pick  them  clean  ; put 
them  in  a saucepan  with  a little  water.  When  quite  done, 
put  them  on  a sieve  to  drain.  When  all  the  water  is 
drained,  pass  them  through  a sieve.  Mix  in  a saucepan  one 
tablespoonful  of  flour  with  one  ounce  of  butter,  add  the 
puree  of  turnip  tops,  stir  well,  add  salt  and  pepper  to 
taste,  and  serve  in  a very  hot  dish  with  triangles  of  toast. 
Poach  two  eggs  in  water  with  a little  vinegar,  a few 
peppercorns,  and  a little  parsley  (you  must  never  allow  the 
water  to  boil).  Take  the  eggs  out,  trim  them,  and  serve 
on  the  puree. 
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Bread  Soup  {Ingredients — Vegetables,  6d. ; Butter,  Id.  ; 
two  Eggs,  2d.). — Wash  and  cut  up  any  vegetables  that  are 
in  season ; also  some  herbs ; put  them  in  a stewpan  with 
a piece  of  butter  ; cover  closely,  and  let  them  stew  in  their 
own  steam  until  quite  tender  ; then  add  a sufficient  quantity 
of  water  and  some  toasted  slices  of  brown  or  white  bread 
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(the  rest  of  the  brown  loaf  will  do  nicely).  Let  it  boil  well 
for  some  minutes,  during  which  throw  in  a little  fresh 
parsley  and  some  chives  minced  fine.  Beat  two  eggs  in  the 
tureen,  add  salt  and  pepper,  and  serve. 

Fried  Prawns  ( Ingredients — Prawns,  Is.  3d. ; two  Eggs, 
2d.  ; Butter,  Cream,  etc.,  3d.). — Boil  one  dozen  large  prawns 
(or  more).  When  cool  pick  them  very  carefully ; lay  them 
in  batter  made  of  two  eggs,  one  tablespoonful  of  cream,  a 
little  salt,  and  flour.  Boll  the  prawns  in  cracker  dust,  dip 
again,  roll  in  the  cracker  dust  a second  time,  and  fry  in  very 
hot  fresh  butter.  Some  people  consider  them  far  superior 
to  fried  oysters.  Serve  piled  on  a very  hot  napkin. 

Short  Bones,  etc.,  of  Lamb  Cold  {Ingredients — Lamb, 
Is.  ll|d. ; Cucumber,  Potatoes,  etc.,  3d.). — Boast  the  short 
bones  and  scrag  of  the  neck  of  lamb.  When  cold,  serve  it 
with  mint  sauce,  one  small  cucumber  sliced  and  put  as 
a garnish,  seasoned  with  .salt,  pepper,  and  vinegar.  Serve 
with  a dish  of  steaming  hot  potatoes,  plainly  boiled. 

Dresden  Croustades : Isabella’s  Becipe  {Ingredients — One 
French  Boll,  Id. ; Milk  and  Egg,  2d.). — Pare  the  crust  from 
one  or  more  French  rolls,  slice  olf  the  ends  and  divide  into 
patties,  hollow  them  in  the  centre,  and  dip  them  into  milk. 
Lay  on  a drainer  over  a dish.  Pour  two  spoonsful  of  milk  over 
them  at  intervals,  but  not  enough  to  make  them  break ; 
brush  with  the  yolk  of  one  egg ; strew  some  fine  bread- 
crumbs made  from  the  crust  of  the  roll  over  them.  Fry 
and  drain  them  well.  Fill  with  a mince  made  of  any  meat, 
game,  or  poultry  you  have.  Oysters,  mushrooms,  fish,  eggs, 
vegetables,  and  jam  may  all  be  used  in  the  same  way. 

B.  B.  Pudding  {Ingredients — Four  Eggs,  4d. ; 6 oz.  Butter, 
fid. ; Sugar,  etc.,  2|d.  ; Golden  Syrup,  3d.). — The  same 
ingredients  as  in  “ Her  Ladyship’s  Brown  Bread  Pudding  ” 
{see  Dinner  No.  3,  161  p.),  simply  substituting  treacle  or 
golden  syrup  for  the  melted  cherry  jam.  Some  syrup 
should  be  served  in  a sauce  boat,  as  well  as  poured  round 
and  over  the  pudding.  Can  be  fried  next  day. 

Gooseberry  Cream  a la  Muscovite  {Ingredients — Two 
Eggs,  2d.  ; If  pint  Milk,  3d. ; Isinglass,  Hd. ; Gooseberries, 
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etc.,  4d.). — The  yolks  of  two  eggs,  a quarter  of  an  ounce  of 
Swinborne’s  isinglass,  dissolved  in  one  gill  of  hot  milk,  one 
ounce  of  castor  sugar,  half  a pint  of  new  milk,  one  pint  of 
stewed  gooseberries,  stewed  until  reduced  to  a pulp,  and 
sweetened  to  taste.  Beat  the  eggs  and  sugar  together  until 
the  consistency  of  rich  cream ; pour  over  them  half  a pint 
of  hot  milk ; return  to  the  saucepan ; stir  until  thick,  but 
do  not  let  it  boil.  Add  this  mixture  very  gradually  to  the 
dissolved  isinglass  and  gooseberry  pulp ; stir  until  nearly 
cold  ; pour  into  a prepared  mould.  When  quite  firm  and 
cold,  turn  it  out  on  to  a glass  dish. 

Scrambled  Eggs  with  Ham  ( Ingredients  — Three  Eggs, 
3d. ; Butter,  3d. ; Milk,  etc.,  2d.  ; Ham,  3|d.). — Break  into  a 
stewpan  three  eggs,  three  ounces  of  butter,  two  tablespoons- 
ful  of  new  milk,  salt  and  pepper  to  taste,  and  a little  parsley. 
Stir  the  mixture  over  the  fire  until  it  becomes  thick  ; when  of 
the  proper  consistency,  serve  on  very  hot,  well-buttered  toast, 
adding  a little  parsley  at  the  top  of  the  eggs  just  before 
serving,  with  finely  minced  ham  or  tongue  on  the  top  of 
that  again. 


DINNER  No.  4. 

Flemish  Soup  (. Ingredients — Vegetables,  6d. ; Butter,  Id.). 
— Boil  equal  parts  of  potatoes  and  turnips  in  water  with 
one  onion  and  one  head  of  celery.  Add  pepper  and  salt  to 
taste.  When  quite  tender,  pass  the  vegetables  through  a 
hair  sieve.  Put  it  in  a saucepan  on  the  fire.  When  it 
boils,  add  one  pat  of  fresh  butter,  plenty  of  chervil,  a pinch 
of  parsley,  and  some  tarragon  leaves  minced  fine.  Serve 
very  hot. 

Veal  Collops : Mrs.  Bradban’s.  Recipe  ( Ingredients — 
1 lb.  Veal,  Is.  2d.;  Bacon,  4^d. ; Mushrooms,  6d. ; Stock, 
7d.). — Trim  six  (or  more)  veal  cutlets  (the  fillet  of  the  best 
end  of  the  neck  is  best) ; cut  a similar  number  of  pieces  of 
streaky  bacon,  and  trim  them  to  a uniform  size  with  the  veal ; 
add  half  a basket  of  button  mushrooms.  Saute  the  cutlets 
until  a nice  brown ; have  ready  one  pint  of  good  stock ; toss 
in  the  mushrooms,  which  have  been  previously  cooked,  let 
them  boil  until  the  gravy  is  reduced  to  demi-glaze;  have 
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ready  the  bacon  nicely  fried ; dish  in  a neat  circle  bacon  and 
collops  alternately,  put  the  mushrooms  in  the  centre,  pour 
the  glaze  round,  and  serve. 

Lamb  Cutlets  a la  Princesse  : Mrs.  Bradban’s  Recipe 
{Ingredients — Rest  of  the  Lamb,  Is.  lid.;  \ bottle  Aspic, 
6d. ; Vegetables,  Tongue,  etc.,  7d.). — Trim  the  rest  of 
the  cutlets  (if  you  are  making  a dish  for  several  people, 
twelve  or  more  cutlets  would  be  necessary) ; braise  them  in 
a saute  pan  with  a nice  marinade  of  vegetables.  After 
gently  cooking  them,  place  them  between  two  dishes ; press 
them ; then  trim  all  loose  pieces  away.  Have  ready  some 
good  aspic  (excellent  aspic  can  be  bought  at  ll^d.  a bottle) ; 
place  a little  in  a dish  large  enough  to  take  the  cutlets. 
When  set,  place  the  cutlets  all  one  way,  and  cover  them 
with  liquid  aspic.  Then  take  a sharp  knife  dipped  in  hot 
water,  and  cut  them  out.  Dish  in  a circle  and  serve.  The 
cutlets  can  be  decorated  with  strips  of  truffle,  tongue,  and 
small  sprigs  of  tarragon  and  chervil,  according  to  fancy. 

Fricassees  de  Betteraves  {Ingredients — Beetroot,  l|d. ; 
Butter,  etc.,  3d.). — Cut  one  beetroot  into  slices;  put  it  into 
a saucepan  with  butter,  onion,  parsley,  chervil,  and  chives 
minced  fine,  a dash  of  garlic,  a sprinkling  of  flour,  a little 
vinegar,  pepper  and  salt  to  taste.  Stew  for  fifteen  minutes. 

St.  Croix  Marmalade  and  Sultana  Pudding  {Ingredients 
— Suet,  2d. ; Marmalade,  5d. ; three  Eggs,  3d. ; Milk,  Id. ; 
Sugar,  Lemon,  and  Soda,  2d. ; Sultanas  and  Brandy,  3d.). — 
Take  a quarter  of  a pound  of  beef  suet,  the  same  of  bread- 
crumbs, Demerara,  and  marmalade.  Chop  the  suet  quite 
fine  ; add  to  it  one  teacupful  of  milk,  the  juice  and  grated 
peel  of  one  lemon,  one  teaspoonful  of  carbonate  of  soda ; then 
add  gradually  three  well-beaten  eggs.  Let  it  stand  one 
hour.  Butter  a basin  or  pudding  mould,  lay  one  good 
handful  of  sultana  raisins  at  the  bottom,  pour  in  the  other 
ingredients,  tie  up  in  a well-floured  cloth,  and  boil  two  hours. 
The  water  must  not  touch  the  top  of  the  mould.  One  egg 
and  Freeman’s  egg  powder  may  be  used  if  preferred  instead 
of  the  three  eggs.  Serve  with  marmalade  sauce — that 
is  to  say,  melted  marmalade  with  brandy  stirred  into  it. 
Excellent  cold. 
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DINNER  No.  5. 

Creme  de  Riz  : Isabella’s  Recipe  ( Ingredients — White 
Stock,  Is.  6d. ; Rice  and  Egg,  2d. ; Peas,  4d. ; Cream,  3d.). — 
Pick  and  wash  in  tepid  water  two  ounces  of  rice ; put  it  to 
cook  in  one  pint  of  white  stock ; when  thoroughly  done,  add 
one  more  pint  of  stock,  with  a handful  of  young  green  peas 
boiled  in  it.  Stir  into  the  soup,  off  the  fire,  half  a gill  of 
cream,  with  the  yolk  of  one  egg  strained  and  beaten  up 
with  it ; add  white  pepper  and  salt  to  taste,  and  serve  as 
hot  as  possible. 

Saumon  au  Vin  Blanc  {Ingredients — White  Wine,  9d. ; 
Salmon  [3s.,  enough  for  two  dishes],  Is.  6d. ; Butter,  2d. ; 
Onions,  etc.,  2d.  ; Lemon,  Id.). — Pour  into  a fish  kettle  one 
pint  and  a half  of  water,  and  half  a pint  of  white  wine ; add 
a little  parsley,  two  bay  leaves,  one  small  onion,  two  cloves, 
a little  salt,  a few  crushed  peppercorns,  and  two  ounces  of 
butter.  Boil  fifteen  minutes.  Have  ready  three  pounds 
of  salmon ; place  it  in  the  centre  of  a good-sized  piece  of 
mufelin ; lower  on  to  the  strainer  in  the  kettle ; fold  the 
corners  of  the  muslin  over  the  fish ; simmer  gently  thirty 
to  forty  minutes.  Garnish  with  parsley  and  cut  lemon. 
Make  some  shrimp  or  lobster  sauce,  mix  with  it  a little  of 
the  stock  in  which  the  fish  has  been  boiled,  and  serve  in  a 
sauce  boat. 

Shrimp  Sauce  {Ingredients — Shrimps,  3d. ; 2 oz.  Butter, 
2d. ; Milk  and  Flour,  2d.). — Mix  the  butter  and  flour 
together  smoothly  on  a plate,  put  it  into  a lined  saucepan, 
and  pour  in  one-third  of  a pint  of  milk  (one  teaspoonful  of 
flour  is  enough) ; keep  stirring  it  one  way  over  a sharp  fire  ; 
let  it  boil  quickly  for  a minute  or  two ; shell  the  shrimps 
very  carefully ; put  them  into  the  butter ; add  salt  and  cayenne 
to  taste,  and  one  teaspoonful  of  anchovy  sauce;  let  all  just 
simmer,  and  serve  very  hot. 

Dutch  Sweetbread  {Ingredients — | lb.  Veal,  7d.  ; Egg 
and  Milk,  2d.  ; Suet,  2d.  ; Parsley,  etc.,  Id.). — Half  a pound 
of  finely  minced  veal  (it  can  also  be  made  with  chicken, 
turkey,  rabbit,  or  pheasant),  two  ounces  of  suet  chopped  very 
fine,  a quarter  of  a pound  of  bread  soaked  in  milk,  and  the  yolk 
of  one  egg  well  beaten  ; mix  thoroughly  ; add  salt,  pepper, 
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cayenne,  and  grated  lemon  peel ; roll  to  the  size  of  sweet- 
breads ; brush  over  with  egg ; dip  them  into  breadcrumbs, 
mixed  with  chopped  parsley,  pepper,  and  salt ; fry  a pretty 
golden  colour,  and  serve  with  highly  seasoned  gravy. 

Richelieu  Pudding  (. Ingredients — 2 oz.  Suet,  2d. ; two 
Eggs,  2d. ; Parsley,  etc.,  2d.). — One  pound  of  any  cold  meat 
you  happen  to  have,  two  ounces  of  suet  chopped  fine,  bread 
soaked  in  milk,  chopped  parsley,  thyme,  lemon  peel,  pepper, 
salt,  and  two  well-beaten  eggs.  Boil  three  hours  in  a well- 
buttered  mould.  Serve  with  good  gravy. 

Braemar  Biscuits  ( Ingredients — Devonshire  Cream,  3d. ; 
Sugar  and  Butter,  2d.). — Take  the  remains  of  the  “ St.  Croix 
Pudding  ” (see  Dinner  No.  4,  p.  164).  When  cold,  cut  it  into 
slices,  and  cut  these  again  into  pretty  fancy  shapes  with  a 
pastry  or  biscuit  cutter.  Fry  in  boiling  lard  or  butter  until 
a fight  brown,  drain  on  paper  thoroughly ; pile  high  on  a 
dish,  put  Devonshire  cream  in  the  centre,  and  sift  castor 
sugar  over  the  pieces  of  pudding. 

Duchess'  of  Fife  Sandwiches  (Ingredients — Butter,  2d. ; 
Milk  and  Egg,  l|d. ; Bread,  Id.  ; | tin  Potted  Meat,  2|d.). 
— Take  some  slices  of  white  bread,  and  some  of  brown. 
Spread  each  slice  with  potted  meat  (bought  or  home  made), 
or  with  chopped  meat,  poultry,  or  game ; cover  with  a 
second  slice,  and  press  together.  Cut  each  sandwich  in  half, 
place  them  on  a plate,  and  soak  in  milk  and  egg  until  it 
is  absorbed.  Put  one  large  tablespoonful  of  butter  in  a 
frying  pan.  When  it  begins  to  brown,  place  the  sandwiches 
carefully  in  it.  When  nicely  browned,  turn  them,  adding  a 
little  more  butter,  and  let  them  brown  quickly  the  other  side. 
Serve  very  hot,  with  fired  parsley  in  the  centre.  Scraps  of 
fish,  eggs,  and  vegetables  may  be  used  in  the  same  way. 

DINNER  No.  6. 

Puree  a la  Russe : Isabella’s  Recipe  (Ingredients — 
Vegetables,  3d. ; Stock,  7d.  • Bacon  and  Butter,  3d.  ; Sugar 
and  Cream,  2|d.). — Cut  four  onions  in  dice,  fry  them  in 
butter  over  a slow  fire  until  a fight  brown,  then  add  one 
cabbage  cut  fine,  fry  until  done,  pass  through  a sieve, 
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acU  good  stock  with  small  bits  of  bacon,  boil  all  fifteen 
minutes,  add  a little  castor  sugar  and  cream,  and  serve. 

Saunion  au  Pois  Vert  (. Ingredients — The  rest  of  the 
Salmon  cold,  Is.  6d. ; Peas,  9d.  ; Cucumber  and  Potatoes, 
4d.). — Place  the  cold  salmon  neatly  in  a dish.  Garnish  with 
hot  boiled  potatoes  and  slices  of  cucumber  seasoned  with 
pepper.  Serve  with  it  fresh  green  peas  boiled,  with  plenty 
of  butter  and  mint.  Excellent. 

Cassollettes  de  Riz  ( Ingredients — Rice,  Id. ; one  Egg,  Id.). 
— Boil  some  rice  in  water  until  quite  absorbed ; spread  it  two 
inches  thick  on  a slab  ; when  cold,  cut  it  into  rounds  with  a 
two-inch  pastry  cutter.  Beat  one  egg,  roll  each  round  in  it, 
then  in  fine  breadcrumbs  (repeat  this  if  necessary).  Make 
an  impression  in  the  top  of  each  with  a small  cutter.  Put 
in  the  frying  basket  with  very  hot  lard.  When  a good  colour, 
drain,  lift  the  cover  (made  by  the  impression  of  the  smaller 
cutter),  and  scoop  out  the  rice  from  the  inside  with  a teaspoon. 
Pill  with  savoury  mince — meat,  fish,  game,  or  poultry  ; re- 
place the  covers,  and  serve.  Eggs,  vegetables,  and  jam  may 
be  used  in  a similar  fashion. 

Italian  Stew:  Isabella’s  Recipe  ( Ingredients — lb. 
Neck  of  Mutton,  Is.  6d. ; Stock,  6d.). — Slice  two  onions;  fry 
in  oil  or  butter ; add  a cut-up  fowl,  a neck  of  mutton,  or 
veal.  Fry  lightly.  Add  pepper,  salt,  two  tablespoon sful  of 
conserve  of  tomatoes,  and  one  pint  of  broth.  Stew  gently 
until  quite  tender. 

Potato  Croquettes  ( Ingredients — Potatoes,  2d. ; Ham, 
3d. ; three  Eggs,  3d.  ; Parsley,  etc.,  Id.). — Pass  six  boiled 
potatoes  through  a sieve,  three  tablespoonsful  of  grated 
ham,  pepper  and  salt  to  taste,  chopped  parsley,  and  the 
yolks  of  three  eggs  worked  in  ; make  into  balls,  roll  in 
breadcrumbs,  fry  in  hot  lard,  and  serve  with  fried  parsley. 

Mould  with  Jam  ( Ingredients — Apricot  Jam,  5d. ; Cus- 
tard, 5d.). — Take  any  trimmings  left  from  the  Braemar 
biscuits ; put  a layer  of  apricot  jam  in  a mould,  then  one 
of  biscuits ; pour  in  some  custard,  continue  this  until  the 
mould  is  full,  steam,  and  serve  hot.  The  next  day  turn 
what  is  left  into  a glass  dish,  and  eat  it  cold. 
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Eggs  with  Mustard  Sauce  ( Ingredients — Two  Eggs,  2d. ; 
Butter,  Onion,  etc.,  2d.). — Two  hard-boiled  eggs.  Melt  half 
a teaspoonful  of  butter  in  a saucepan.  Add  one  table 
spoonful  of  flour,  mixing  thoroughly  and  browning  slightly ; 
then  a little  gravy,  one  tablespoonful  and  a half  of  vinegar, 
the  same  of  French  or  German  mustard,  and  salt  to  taste. 
Boil  for  five  minutes,  stirring  constantly.  Cut  the  eggs 
lengthwise  in  quarters,  pour  the  sauce  over  them,  and  serve 
very  hot.  Sjminkle  with  finely  chopped  shallot  or  onion. 

DINNER  No.  7. 

White  Vegetable  Soup  ( Ingredients — Vegetables,  9d. ; 
Cream,  6d.). — One  quart  of  water,  one  white  cabbage,  two 
carrots,  four  turnips,  four  onions,  two  heads  of  celery,  half  a 
handful  of  thyme  and  parsley.  Cut  up  the  vegetables  and 
stew  them  until  tender  (it  will  take  four  to  five  hours) ; rub 
them  through  a hair  sieve,  after  which  put  the  puree  back 
into  the  same  water  in  which  it  was  stewed.  At  the  first 
stewing  add  the  thyme  and  parsley ; now  add  a quarter  of  a 
pint  of  cream.  Put  the  salt  in  first,  and  cayenne  to  taste 
after  the  vegetables  are  stewed.  No  other  kind  of  pepper 
to  be  used  except  ground  white  pepper. 

Broiled  Red  Mullet  ( Ingredients — Red  Mullet,  Is. ; To- 
mato Sauce,  etc.,  3d.). — Well  butter  a baking  dish  ; lay  in  the 
fish.  Add  one  spoonful  of  tomato  sauce ; sprinkle  a little 
chopped  parsley  and  some  breadcrumbs ; then  pour  over  one 
spoonful  of  dissolved  butter,  bake  from  twenty-five  to  thirty 
minutes,  basting  with  butter.  Serve  very  hot  in  the  dish. 

Melina  Pies  : Isabella’s  Recipe  (. Ingredients — Four  Eggs, 
4d. ; Paste,  6d.  ; Bacon,  etc.,  3d.). — Chop  some  cold  veal  very 
fine  with  a little  fat  bacon.  Add  cayenne  and  salt,  the 
grated  rind  of  one  small  lemon  and  a little  jtiice,  the  yolks 
of  four  and  the  whites  of  two  eggs.  Line  some  patty  pans 
with  paste,  put  in  the  mince,  cover  with  paste,  and  bake  in 
a moderate  oven. 

Mutton  a ITtalienne  ( Ingredients — Maccaroni,  2d. ; Sauce, 
5(J.). — Cut  some  slices  of  cold  underdone  mutton  about  half 
an  inch  thick.  Wrap  each  in  a piece  of  buttered  white 
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paper  ; broil  over  a clear  fire.  Remove  the  paper  as  quickly 
as  possible,  pile  the  meat  in  the  centre  of  a very  hot  dish, 
and  put  round  it  a wall  of  hot  boiled  maccaroni  that  is  quite 
tender.  Pour  over  all  a sauce  made  of  strong  stock  thick- 
ened with  brown  roux,  flavoured  with  lemon  peel,  ketchup, 
cayenne,  and  one  glass  of  claret. 

Curried  Potatoes  ( Ingredients — Butter,  4d. ; Potatoes  and 
Onions,  3d. ; Stock,  etc.,  2d.).— Slice  one  large  onion,  fry  it 
with  a quarter  of  a pound  of  butter.  Cut  up  one  pound  of 
boiled  potatoes,  put  them  in  a pan  with  the  onion,  and 
dredge  well  with  curry  powder.  Add  one  gill  of  stock,  a 
little  salt,  and  a few  drops  of  lemon.  Shake  all  over  the  fire 
for  ten  minutes.  Serve  very  hot. 

Choux  au  Confiture  ( Ingredients — Four  Eggs,  4d. ; Jelly, 
3d. ; Sugar,  Butter,  Lemon,  etc.,  4d.). — Put  into  a saucepan 
a few  grains  of  salt,  with  one  pint  of  water,  a bit  of  butter 
as  big  as  an  egg,  the  same  of  sugar,  and  plenty  of  grated 
lemon  peel.  Let  the  water  boil ; throw  into  it  by  degrees 
enough  flour  to  form  a thick  paste,  take  it  off  the  fire,  let  it 
remain  ten  minutes,  and  work  in  gradually  four  eggs.  Have 
ready  a well-buttered  baking  sheet ; drop  the  paste  on  to  it  in 
groups,  about  one  teaspoonful  to  each.  In  a moderate  oven 
bake  them  a golden  brown,  take  them  out,  sprinkle  well 
with  castor  sugar,  and  return  them  to  the  oven  for  a few 
minutes.  Make  an  incision  in  the  underside  of  each  choux , 
and  place  in  them  a small  piece  of  red  currant  jelly,  black 
currant  jelly,  guava  jelly,  and  blackberry  jelly.  If  pre- 
ferred, one  dessertspoonful  of  jam  or  marmalade  to  each 
may  be  used. 

Crab  au  Gratin  ( Ingredients — Crab,  Is.  6d. ; Truffles,  etc., 
8d.). — Take  all  the  flesh  from  a crab,  leaving  the  shell  quite 
clean ; butter  it.  Mince  the  flesh,  shred  a truffle  and  some 
onions,  slice  one  onion,  and  chop  some  parsley.  Brown 
these  ingredients  in  a saucepan  with  a very  little  butter ; 
bruise  the  inside  of  the  crab  ; add  the  mince  to  it,  cayenne 
and  salt  to  taste ; stir  all  together ; add  some  flour,  and  a little 
coral  if  you  can  get  any.  Let  this  simmer  up.  Fill  the 
shell,  strew  it  thickly  with  breadcrumbs  and  bits  of  butter 
the  size  of  peas,  and  brown  with  a salamander  or  in  a Dutch 
oven.  Serve  with  bread  and  butter. 
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DINNER  No.  8. 

Isabella’s  White  Soup  (Ingredients — Vegetables,  etc.,  9d. ; 
Stock,  7d.  ; Milk  and  Cream,  6d.). — Lettuce,  onions,  parsley, 
cucumber,  endive,  and  tarragon  cut  very  fine.  Fry  in  butter 
rather  dry ; put  in  a stewpan  with  boiling  stock  or  very 
good  broth.  Stew  until  tender.  Mix  a little  flour  with 
milk  to  thicken  the  stock ; add  a cup  of  cream  just  before 
serving. 

Souffle  of  Chicken  ( Ingredients — One  Chicken  [3s.,  makes 
two  dishes],  Is.  6d. ; three  Eggs,  3d. ; Cream,  3d.). — Pound 
the  white  flesh  of  a cooked  chicken  or  rabbit  with  butter, 
ground  white  pepper,  salt,  and  cream  or  milk ; leave  until 
cold ; add  the  yolks  of  three  eggs ; lastly,  add  the  whites 
whipped  to  a stiff  froth.  Put  in  a souffle  tin,  and  bake. 

Steak  a la  Parisienne  ( Ingredients — 11  lb.  Rump  Steak, 
Is.  9d.  ; Potatoes,  2d. ; Butter,  etc.,  4d.). — Take  fillet  of 
beef  or  rump  steak,  about  three-quarters  of  an  inch  thick 
and  two  inches  square ; cut  as  many  pieces  as  the  steak 
will  make  ; trim  them  neatly,  and  beat  well ; sprinkle  with 
pepper  ; dip  them  in  salad  oil  or  run  butter  ; broil  over  a 
clear  fire ; turn  them  after  they  have  been  on  the  fire  one 
minute,  and  keep  on  turning  until  done  (eight  or  ten 
minutes  is  generally  sufficient).  Sprinkle  them  with  a little 
salt,  and  serve  very  hot  with  the  gravy  poured  round,  and 
a small  quantity  of  very  finely  minced  parsley,  mixed  with 
a piece  of  fresh  butter  and  chopped  sardines,  on  the  top  of 
each  piece  of  steak.  Garnish  with  potatoes  tossed  in  butter, 
and  French  beans  in  the  centre  of  the  dish. 

Petits  Choux  a la  Creme  ( Ingredients — Milk,  2d. ; six 
Eggs,  6d.  ; Potato  Flour,  Sugar,  and  Essence,  3d.). — Take 
the  rest  of  the  “ Choux  au  Confiture  ” ( see  Dinner  No.  7, 
p.  169).  Instead  of  jam  or  jelly  substitute  the  following: 
One  pint  of  milk.  Mix  very  smoothly  with  a little  of  it  one 
tablespoonful  of  potato  flour,  castor  sugar  to  taste,  and  the 
yolks  of  six  eggs ; add  the  rest  of  the  milk,  and  a few  drops 
of  Langdale’s  vanilla,  or  any  other  essence  you  prefer.  Cook 
it  in  the  bain-marie.  Do  not  cease  stirring  until  the  cream 
is  done  and  quite  thick.  When  cold,  serve.  If  liked,  a few 
drops  of  cochineal  may  be  added  to  half  the  mixture,  and 
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alternate  choux  filled  with  white  and  pink  cream.  They 
should  be  carefully  piled  up  in  a dish. 

Appetising  Eggs  (. Ingredients — Three  Eggs,  3d. ; Butter, 
Parsley,  etc.,  3d.  ; Ham,  3d.  ; Mustard  and  Cress,  3d.). — 
Three  eggs,  a bit  of  butter  the  size  of  a walnut,  half  a tea- 
spoonful of  parsley  freed  from  the  stalks  and  chopped  very 
fine,  and  the  same  of  anchovy  sauce.  Boil  the  eggs  hard ; 
remove  the  shells ; cut  off  the  points ; cut  each  egg  in  half ; 
take  out  the  yolks,  and  pound  them  in  a mortar  with  a 
little  butter,  essence  of  anchovy  (Burgess’s),  pepper  and 
salt  to  taste,  the  chopped  parsley,  a few  drops  of  lemon 
juice,  and  some  grated  or  potted  ham  or  tongue.  Fill  the 
whites  with  the  above  mixture,  and  serve  on  a bed  of 
mustard  and  cress,  watercress,  and  a little  shred  lettuce, 
then  garnish  with  parsley. 

DINNER  No.  9. 

Consomme  a la  Royal  (. Ingredients — Stock,  9d. ; two 
Eggs,  2d. ; Cream,  2d.). — Make  a custard  of  the  whites  of 
two  eggs ; beat  them  up  well,  and  add  two  tablespoonsful 
of  cream  ; season  with  a little  pepper  and  salt,  and  strain  in 
buttered  moulds  until  firm.  This  will  take  about  three- 
quarters  of  an  hour.  Make  a yellow  custard  with  the  yolks 
in  the  same  way.  Great  care  should  be  taken  to  steam  the 
custards,  for  should  the  water  in  the  pan  they  are  in  con- 
tinue to  boil  the  custard  will  become  spongy  and  full  of 
holes.  Let  the  custards  remain  in  the  moulds  until  cold  ; 
then  cut  them  up  into  dice  or  any  fancy  shape.  Place 
them  in  a soup  tureen,  and  pour  over  them  gently  some 
good,  rich,  clear  stock. 

Pain  aux  Huitres:  Isabella’s  Recipe  (Ingredients — Whit- 
ing, 4d. ; Oysters,  Is.  6d.  ; Eggs,  2d.  ; Cream,  3d.).— One 
pound  of  finely  pounded  whiting,  twelve  oysters,  two  eggs, 
and  cream.  Moisten  with  the  oyster  liquor,  put  it  into  a 
mould,  and  steam. 

Croustades  of  Chicken  (Ingredients — The  rest  of  the 
Chicken,  Is.  fid.  ; Ham  or  Tongue,  3d. ; Mushrooms  or 
Truffles,  3d. ; one  Egg,  Id.  ; Butter,  etc.,  3d.).— Cut  the 
crumb  of  a quarter  or  more  of  a loaf  of  bread  into  slices 
two  inches  thick,  and  then  with  a round  paste  cutter  about 
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two  inches  in  diameter  cut  out  of  each  slice  as  many  pieces 
as  possible.  With  another  paste  cutter  about  one  inch  and 
a half  in  diameter  make  a mark  on  one  side  of  each 
cylinder  of  breadcrumbs.  When  all  are  ready,  fry  them  a 
golden  colour  in  very  hot  lard.  A deep  frying  pan  should 
be  used,  and  plenty  of  lard,  so  that  the  croustades  fairly 
swim  in  the  fat.  When  done,  lay  them  in  front  of  the  fire 
to  drain,  and  afterwards  remove  the  cover  (marked  with 
the  smaller  paste  cutter),  and  with  the  handle  of  a teaspoon 
scoop  out  all  the  inside  of  each  croustade.  Mince  finely 
some  remains  of  roast  or  boiled  chicken,  free  from  skin. 
Add  an  equal  quantity  of  ham  or  tongue,  and  the  same  of 
truffles  or  mushrooms  finely  minced.  Toss  the  whole  in  a 
saucepan,  with  a pinch  of  flour  and  whole  pepper  and  some 
salt  (pounded  spice  also  if  liked).  Moisten  with  a little 
white  stock.  Stir  in,  off  the  fire,  the  yolk  of  one  egg,  beaten 
up  with  the  juice  of  half  a lemon.  Fill  the  croustades  with 
this  mince.  Put  one  button  mushroom  on  each,  cover 
them  with  a sheet  of  oiled  paper,  put  them  into  the  oven 
to  get  thoroughly  hot,  and  serve.  Any  scraps  of  meat, 
game,  fish,  eggs,  and  vegetables  can  be  used  in  this  way, 
and  they  can  be  varied  by  adding  a little  curry  powder  to 
the  stock. 

Chartreuse  of  Mutton  {Ingredients — Vegetables  [average], 
3d.  ; Stock,  6d. ; Butter,  2d.). — Butter  the  inside  of  a 
straight  tin  mould.  Take  different  cold  boiled  vegetables ; 
cut  into  squares,  circles,  dice,  triangles,  or  any  fancy  shapes. 
Arrange  them  ha  a mosaic  pattern  on  the  inside  of  the 
mould.  In  winter,  carrots,  turnips,  beetroot,  artichokes, 
and  sprouts  ; in  summer,  carrots,  turnips,  asparagus  points, 
French  beans,  and  peas.  Keep  these  vegetables  in  their 
places  with  a wall  of  cold  mashed  potatoes  one  inch  and  a 
half  thick.  Make  a good  white  sauce ; put  two  ounces  of 
butter  in  a stewpan  ; thicken  slowly  with  sifted  flour  (do 
not  colour  the  flour)  and  some  strong  stock  flavoured  with 
mushrooms  ; add  cold  mutton,  beef,  or  veal  ; cut  in  square 
pieces  half  an  inch  thick.  Stew  gently  half  an  hour.  In 
i he  meantime,  put  the  mould  in  the  oven,  until  the  vege- 
tables and  potatoes  are  heated  through ; then  pour  in  the 
sauce  and  meat.  Place  a dish  on  the  top  of  the  mould, 
turn  out,  and  sei've. 
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The  Bairns’  Pudding  (. Ingredients — 1 pint  Milk,  2d. ; 2 oz. 
Rice,  |d. ; Raisins,  Treacle,  and  Suet,  3d.  ; | lb.  Rice ; 1 oz. 
Treacle ; 1 pint  Milk ; 1 tablespoonful  Shred  Suet ; some 
Raisins). — Mix  the  whole  together  cold,  pour  into  a buttered 
pudding  dish,  and  bake  in  a slow  oven  from  three  to  four 
hours.  Eat  either  hot  or  cold. 

(Eufs  a la  Mazarine  {Ingredients — Two  Poached  Eggs ; 
one  Tomato  stuffed). — Cut  one  tomato  in  two  ; stuff  it  with 
breadcrumbs  and  chopped  onions  moistened  with  stock. 
Poach  two  eggs,  place  one  on  each  piece  of  tomato,  and 
serve  at  once. 

DINNER  No.  10. 

Consomme  a la  Mode  {Ingredients — Six  Eggs,  6d. ; Stock, 
9ch). — Mix  the  yolks  of  six  eggs  with  rather  less  than  one 
gill  of  cold  water,  add  a pinch  of  salt,  strain  the  mixture, 
and  divide  it  into  three  equal  parts.  Colour  one  with 
cochineal,  the  second  with  spinach  greening,  the  third  leave 
plain.  Put  them  into  three  small,  plain  moulds,  previously 
buttered  ; set  these  in  a pan  of  cold  water ; place  it  on  the 
fire  to  boil  just  long  enough  to  set  the  mixture.  When  the 
water  in  the  saucepan  has  become  quite  cold,  turn  out  the 
contents  of  each  mould  on  to  a wet  napkin,  and  you  will 
have  three  cakes  of  small,  firm  custard — red,  green,  and 
yellow.  Cut  the  red  into  small  dice,  the  green  into  strips, 
and  the  yellow  into  fancy  shapes,  and,  handling  them  most 
carefully,  spread  them  out  on  a plate  to  be  kept  until 
wanted.  At  the  time  of  serving  put  some  strong,  well- 
flavoured  clear  soup  into  the  soup  tureen,  slip  in  carefully 
the  three  coloured  custards,  and  serve  as  hot  as  possible. 

China  Lobster  (Ingredients — Lobster  and  Sauce,  Is.  4d. ; 
Lettuce  and  Truffles,  4d.). — Chop  the  lobster  and  lettuce 
fine;  mix  with  good  mayonnaise  sauce.  Fill  some  china 
ramequin  cases  with  the  mixture  ; sprinkle  lobster  coral  on 
one  cup,  and  shred  truffles  on  the  next.  Put  some  mustard 
and  cress  in  the  dish,  place  the  ramequin  cases  on  it,  and 
serve. 

Roman  Pudding  (Ingredients — One  Rabbit,  ls.fid. ; Mac- 
caroni,  Vermicelli,  and  Parmesan,  3d. ; Cream,  2d. ; Ham 
and  Paste,  9d.). — Line  a plain  tin  mould  with  vermicelli, 


174 


everybody’s  dinner  book. 


then  with  puff  paste.  Take  the  meat  from  one  boiled 
rabbit  j put  it  in  a mould  with  boiled  maccaroni  and  grated 
Parmesan.  Mix  with  some  cream  and  a little  grated  ham 
or  tongue. 

Potato  Croquettes  with  Mushrooms  (Ingredients— Potatoes, 
2d. ; three  Eggs,  3d. ; Ham  and  Parsley,  4d. ; Mushrooms* 
3d.). — Pass  six  boiled  potatoes  through  a sieve,  three  table- 
spoonsful  of  grated  ham,  pepper  and  salt  to  taste,  chopped 
parsley,  and  the  yolk  of  three  eggs  worked  in.  Make  into 
balls,  roll  in  breadcrumbs,  and  fry  in  hot  lard.  Serve  with 
fried  parsley  and  broiled  mushrooms  round  the  dish. 

Golden  Syrup  Pudding  (Ingredients— Suet  Crust,  7d. ; 
Golden  Syrup,  3d.). — Line  a small  basin  with  a suet  crust 
(a  basin  about  the  size  of  a large  breakfast  cup  is  large 
enough  for  one  person),  pour  in  some  golden  syrup,  then  a 
layer  of  suet,  then  another  of  syrup,  and  continue  this  until 
the  basin  is  full.  Cover  with  a suet  crust,  boil  and  serve 
very  hot. 

Spinach  Fritters  (Ingredients — Spinach,  4d. ; Currants, 
etc.,  3d.). — Boil  some  spinach,  drain  the  water,  mince  the 
spinach  very  fine,  then  mix  a little  castor  sugar  with  it, 
cinnamon  to  taste,  one  or  two  almonds  chopped  finely,  and 
some  currants.  Make  the  mixture  into  small,  flat  cakes, 
and  fry  in  butter  or  oil. 

DINNER  No.  11. 

Potage  Veloute  (Ingredients — Egg,  Id. ; Sago,  |d. ; Stock, 
Is.). — Put  one  pint  of  the  above  stock  in  a saucepan,  with 
half  a tablespoonful  of  large  French  sago,  and  boil  slowly 
for  half  an  hour.  Thoroughly  beat  the  yolk  and  white  of 
one  egg  in  a soup  tureen  ; pour  the  soup  over,  slowly  stirring 
all  together  as  quickly  as  possible,  in  order  to  get  the  egg 
thoroughly  incorporated  with  the  hot  liquid,  and  serve  very 
hot.  If  the  soup  is  required  to  be  rich,  more  eggs  are 
necessary.  Two  eggs  are  generally  sufficient  for  three  pints, 
and  half  a tablespoonful  of  large  sago  for  each  person. 

Fish  Croquettes  (Ingredients — Butter,  Parsley,  etc.,  3d.). 

■ — Any  cold  fish  you  have  (turbot,  cod,  or  haddock  is  the 
best).  Remove  the  skin  and  bones  ; pound  in  a mortar ; add 


BIGHT-SHILLING  DINNERS. 


175 


butter,  pepper,  salt,  and  cold  fish  sauce.  Make  the  mixture 
into  balls  the  size  and  shape  of  eggs ; add  breadcrumbs  if 
too  soft.  Then  dip  them  in  well-beaten  egg,  then  in  fine 
breadcrumbs  ; fry  a golden  brown  in  boiling  lard.  Serve 
with  fried  parsley  in  the  centre.  If  you  have  any  tartare 
sauce,  serve  that  also. 

Chicken  and  Ham  Pie : Isabella’s  Recipe  (Ingredients 
— Chicken,  2s.  6d.;  Ham  and  Paste,  9d. ; White  Sauce  and 
Cream,  6d.). — Border  a small  pie  dish  with  puff  paste. 
Mince  finely  a cold  fowl,  some  ham,  and  a little  shallot ; 
season  with  salt  and  pepper  ; moisten  with  white  stock ; fill 
the  dish ; cover  with  paste.  When  done,  add  through  a hole 
in  the  top  a little  hot  cream  or  white  sauce. 

Sheep’s  Tongues  and  Mashed  Potatoes  (Ingredients — Three 
Sheep’s  Tongues,  Is.  6d. ; Potatoes,  3d.). — Boil  the  sheep’s 
tongues  as  you  would  an  ox  tongue  (only  one  hour  will  cook 
them  sufficiently).  Brush  them  over  with  glaze,  pile  some 
hot  mashed  potatoes  in  the  centre  of  a dish  or  some  peas, 
dish  the  tongues  up  against  them,  and  serve  very  hot. 

Marchioness  Pudding  (Ingredients — Three  Eggs,  3d. ; | lb. 
Suet,  id.;  Brandy,  3d.;  Castor  Sugar,  etc.,  3|d.). — Three 
eggs,  two  tablespoonsful  of  brandy,  half  a pound  of  suet, 
the  same  of  breadcrumbs,  and  a quarter  of  a pound  of  castor 
sugar.  Chop  the  suet  very  fine  ; add  the  breadcrumbs, 
sugar,  and  brandy ; well  beat  the  eggs,  and  add  them.  Mix 
all  together  thoroughly,  put  the  mixture  into  a well-buttered 
mould,  and  boil  for  twenty  minutes.  Custard,  white  wine 
sauce,  jam,  or  marmalade  may  be  served  with  it  if  liked,  but 
it  can  be  eaten  without. 

DINNER  No.  12. 

Clear  Soup  with  Savoury  Custard  (Ingredients— Six  Eggs, 
6d. ; Cream,  3d. ; Stock,  etc.,  9d.). — Break  six  eggs  into  a 
basin ; add  one  gill  of  cream  and  the  same  of  stock  (veal  or 
poultry),  a little  nutmeg,  pepper,  and  salt.  Beat  up  until 
well  mixed,  and  strain  into  a plain  mould  which  has  been 
hghtly  buttered.  Steam  gently  over  a slow  fire  (the  cover 
of  the  stewpan  being  on)  until  it  has  become  quite  firm  to 
the  touch,  which  will  take  about  half  an  hour.  When  cold, 
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and  after  having  turned  it  out  upon  a plate,  cut  it  into  neat 
oval  pieces  about  the  size  of  a filbert ; place  these  gently 
in  the  tureen,  pour  over  them  some  clear  chicken  or  veal 
consomme , and  serve  at  once. 

Whitings  au  Gratin  ( Ingredients — Whitings,  8d. ; White 
Wine  and  Gravy,  Is.  ; Mushrooms,  3d.  ; Parsley,  etc.,  Id.). 
— Clean  two  fish.  Lay  them  in  a well-buttered  baking  dish, 
season  with  salt  and  pepper,  and  sprinkle  with  two  spoons- 
ful of  baked  breadcrumbs.  Moisten  the  whitings  with  three 
glasses  of  white  wine  and  some  good  gravy,  arrange  some 
whole  and  chopped  mushrooms  over  the  fish,  pour  over  all 
a little  melted  butter  and  chopped  parsley,  and  cover  with  a 
light  coating  of  breadcrumbs.  Bake  from  fifteen  to  twenty 
minutes. 

Chaud  Froid  of  Pigeons  [Ingredients — Pigeons,  2s.  8d. ; 
Aspic  and  Truffles,  Is. ; Tarragon,  2d.). — Truss  two  pigeons, 
wrap  them  in  buttered  paper,  and  roast.  When  cold,  cut 
them  in  two,  and  dip  each  piece  in  good  brown  chaud-froul 
sauce.  Let  them  get  quite  cold,  and  dish  well  raised  in  the 
centre,  with  some  pieces  of  clear  aspic  at  the  top,  and 
a border  of  chopped  aspic  all  round  ; garnish,  and  decorate 
with  truffles  shred  and  sprigs  of  tarragon.  Quails  may  be 
dressed  in  the  same  way,  with  the  addition  of  cockscombs 
and  chervil. 

Rich  Bread-and -Butter  Pudding  [Ingredients — Rolls,  2d. ; 
two  Eggs,  2d. ; Milk,  Id. ; Currants,  etc.,  3d.). — Cut  two 
French  rolls  into  slices  about  a quarter  of  an  inch  thick ; 
butter  them.  Grease  a small  pie  dish  (it  should  be  a deep 
one) ; cover  with  the  sliced  buttered  roll ; sprinkle  with 
currants,  sugar,  and  spice,  and  mixed  peel  shred  very  fine. 
Continue  the  layers  until  the  dish  is  full.  Make  a light 
batter  of  half  a spoonful  of  flour  to  two  eggs  and  a quarter 
of  a pint  of  milk.  Pour  it  over  and  let  it  stand  one  hour 
or  two,  that  the  bread  may  be  thoroughly  soaked  before 
putting  it  into  the  oven.  It  will  take  one  hour  to  bake. 

DINNER  No.  13. 

Vegetable  Marrow  Soup  [Ingredients — Vegetable  Marrow, 
2d.  ; one  pint  Milk,  4d. ; Onions,  Sherry,  etc.,  3d.).— One 
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pint  of  milk,  one  fair-sized  vegetable  marrow,  one  large 
onion,  and  white  ground  pepper  and  salt  to  taste.  Boil  until 
the  marrow  is  quite  soft,,  then  pass  it  through  a sieve.  Add 
half  a glass  of  sherry  or  rather  less,  according  to  taste,  just 
before  serving. 

Pain,  de  Jambon  ( Ingredients — Ham,  Is. ; Bread  and 
Herbs,  6d.). — Take  half  a pound  of  sliced  ham  (if  you  have 
a ham  nearly  finished,  use  the  best  slices  from  that).  Mince 
half  the  ham,  leaving  the  rest  in  slices.  Mix  fines  herbes 
with  the  minced  ham.  Lay  a slice  of  soft  bread  in  the 
bottom  of  a wooden  bowl,  place  on  it  a slice  of  ham,  and 
cover  with  the  chopped  ham  and  herbs.  Continue  this 
until  the  bowl  is  full.  Reverse  on  a baking  dish,  and  bake 
for  two  hours.  Serve  hot  or  cold. 

Entrecote  a la  Bordelaise  ( Ingredients — 1 lb.  Beef,  Is.  2d. ; 
Marrow,  3d.  [one  bone,  lOd.  ; rest  for  patties]). — Cut  some 
fillet  of  beef  into  pieces  about  one  inch  thick.  Sprinkle 
them  with  pepper  and  salt,  oil  well,  and  grill.  Serve  with 
Bordelaise  sauce  and  small  pieces  of  the  marrow  blanched 
and  glazed. 

Bordelaise  Sauce  ( Ingredients — White  Wine  and  Claret, 
10d. ; Brown  Sauce,  7d. ; Glaze,  Pepper,  and  Sugar,  4d. ; 
Eschalot,  etc.,  3d.  [2s.,  sauce  enough  for  twice],  Is.). — Take 
half  a pint  of  brown  sauce,  two  wineglasses  of  white  wine 
and  one  of  claret,  one  finely  chopped  eschalot,  a pinch  of 
mignonette  pepper,  one  ounce  of  glaze,  and  a pinch  of  sugar. 
Boil  up  together  for  twenty  minutes ; keep  it  well  skimmed 
while  boiling,  then  tammy,  and  add  a little  chopped  tarragon 
or  chervil,  some  parsley,  and  serve.  When  served  with  fish, 
add  eight  anchovies,  boned,  washed,  dried,  and  rubbed 
through  a fine  hair  sieve,  or  one  dessertspoonful  of  anchovy 
essence.  If  you  have  no  glaze,  use  Liebeg  Company’s  extract 
of  meat.  Divide  the  sauce,  use  one-half  with  the  beef,  the 
rest  add  to  the  anchovies,  and  serve  next  day  with  a broiled 
sole. 

Ragout  d’Asperges  ( Ingredients — Twenty-five  Asparagus, 
7^d. ; Parsley,  Onions,  Lettuce,  3d.;  Butter,  etc.,  2d.). — 
Cut  the  tender  parts  of  some  boiled  asparagus  into  lengths 
of  two  inches.  Mince  finely  some  parsley,  young  onions, 
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and  a few  leaves  of  lettuce.  Put  them  in  a saucepan  with 
butter,  a little  water,  salt,  pepper,  and  a pinch  of  flour. 
Simmer,  stirring  occasionally,  until  the  onions,  etc.,  are  done. 
Scald  the  asparagus  in  this,  and  serve  very  hot,  garnished 
with  croUtons  of  fried  bread  in  triangle  shape.  Small  sprigs 
of  cauliflower,  broccoli,  or  peas  which  have  been  previously 
boiled  are  also  good  done  in  this  way.  If  peas,  sugar  and 
mint  should  be  added. 

Pommes  de  terre  Soufflees  ( Ingredients — Potatoes,  2d.). — 
Peel  some  large  potatoes ; cut  them  in  slices  about  a quarter 
of  an  inch  thick  ; dry  them  well ; then  put  them  in  a fry- 
ing basket.  Have  two  pans  ready  of  boiling  lard  ; plunge 
the  basket  in  one  ; keep  shaking.  In  two  or  three  minutes 
plunge  the  basket  into  the  second  pan.  When  the  slices 
swell,  drain  them  from  all  fat,  and  serve.  Do  not  let  them 
colour  in  the  first  pan  of  lard. 

Sweet  Rolls  {Ingredients — 2 oz.  Butter,  2d.  ; two  Eggs, 
2d. ; Lemon,  Id. ; Sugar,  Milk,  Yeast,  Flour,  and  Peel, 
3|d. ; Jam,  2|d.  [enough  for  twice,  5gd.]). — Two  ounces 
of  warmed  butter,  two  ounces  of  castor  sugar,  two  well- 
beaten  eggs,  a quarter  of  a pound  of  flour,  the  grated  peel  of 
one  lemon,  some  shavings  of  candied  peel,  and  one  tablespoon- 
ful of  yeast  stirred  into  half  a teacup  of  warm  milk,  enough 
of  which  must  be  added  to  form  a soft  dough.  Beat  the 
mixture  well,  and  mould  it  into  long  rolls  about  three  inches 
long.  Let  them  rise  on  the  baking  tin  previous  to  baking, 
pile  in  cross-bar  fashion  on  a dish,  strew  with  castor  sugar, 
and  serve  with  strawberry  jam  in  a separate  glass  dish. 

Oyster  Fritters  {Ingredients — Twelve  Oysters,  Is.  6d. ; 
Parsley,  etc.,  4d.). — Make  a light  batter,  dip  seasoned 
oysters  one  by  one  into  it,  then  toss  them  by  means  of  a 
spoon  into  boiling  fat,  when  they  will  speedily  assume  all 
sorts  of  queer  shapes.  Drain  and  set  on  a hot  napkin  with 
fried  parsley  in  the  centre.  Cold  meat,  game,  poultry,  eggs, 
fish,  and  vegetables  may  be  served  in  the  same  way. 

DINNER  No.  14. 

Potage  St.  Pierre  {Ingredients — Stock,  7d. ; two  Eggs,  2d. ; 
Sago  and  Vegetables,  3d.  j Cream,  Gd.).— One  pint  of  good 
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clear  stock,  one  ounce  of  sago,  and  four  of  all  kinds  of  mixed 
vegetables.  Boil  all  together  for  half  an  hour.  Put  a quarter 
of  a pint  of  cream  and  the  yolks  of  two  eggs  into  a tureen, 
* and  pour  the  soup  upon  it. 

Broiled  Sole  Sauce  Bordelaise  (Ingredients — Sole,  Is. ; 
Anchovies  and  Sauce,  Is.  3d.). — Broil  a sole  very  carefully  ; 
put  it  in  a dish  garnished  with  plainly  boiled  potatoes  ; hand 
the  Bordelaise  sauce  with  it,  made  with  the  anchovies. 

Fried  Marrow  Patties  ( Ingredients — The  rest  of  the 
Marrow,  7d. ; Puff  Paste,  6d.). — Make  a good  puff  paste, 
roll  it  rather  thin,  and  cut  it  into  round  or  square  pieces  ; 
season  the  marrow  with  pepper  and  salt,  put  it  between 
two  of  the  pieces,  pinch  the  edges,  and  fry  a light  brown. 

Rabbit  a la  Maintenon  ( Ingredients — Rabbit  [Is.  6d., 
enough  for  twice],  9d.  ; Mushrooms,  Shallots,  and  Parsley, 
5d. ; Bacon  and  Stock,  6]d.). — Cut  up  one  young  rabbit,  and 
lay  it  in  a stewpan  with  six  mushrooms,  two  shallots,  a little 
parsley,  and  six  peppercorns.  Pour  over  them  half  a pint  of 
consomme,  and  stew  over  a slow  fire  for  half  an  hour.  Let 
them  cool ; then  cut  some  pieces  of  white  writing  paper,  large 
enough  to  enclose  the  pieces ; butter  the  paper,  lay  a thin 
slice  of  bacon  upon  it  sprinkled  with  pepper,  then  a piece  of 
rabbit ; wrap  them  up  neatly,  broil  ten  minutes  over  a clear 
fire,  and  serve  in  the  papers. 

Sweet  Rolls  with  Cream  (Ingredients — The  rest  of  the 
Rolls,  5|d. ; Cream,  6cl.). — Arrange  the  rest  of  the  rolls  in 
a glass  dish,  and  garnish  with  little  heaps  of  the  jam  and 
Devonshire  cream  placed  alternately. 

Fromage  a la  Royale  (Ingredients — Parmesan,  etc.,  6cl.). 
— Take  some  pieces  of  custard  the  size  and  shape  of  small 
balls,  and  not  too  stiff.  Fry  them  a golden  brown  in  very 
thin  batter,  sprinkle  well  with  grated  Parmesan,  and  serve 
at  once. 


DINNER  No.  15. 

Clear  Ox  Tail  Soup:  Mrs.  Bradban’s  Recipe  (Ingredients — 
Ox  fail,  2s.  6d.  | makes  clear  and  thick,  Is.  3d.] ; Vegetables 
and  Stock,  Is.  2d.  [half,  7d.  ; total,  Is.  10d.]). — Cut  the  ox 
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tail  into  pieces  ; steep  them  for  two  hours  in  salt  and  water ; 
place  them  in  a stewpan  with  carrots,  turnips,  onions,  celery, 
three  cloves,  and  a blade  of  whole  mace.  Fill  the  stewpan 
with  second  stock,  stew  until  quite  tender,  drain  the  pieces  of 
ox  tail  on  a sieve,  allow  them  to  cool,  then  trim  them  neatly, 
ready  to  serve  in  the  soup.  Prepare  some  button-shaped 
carrots,  turnips,  and  onions  boiled  in  stock.  Clarify  the  stock 
in  the  usual  way,  then  add  the  pieces  of  ox  tail  and  vegetables, 
season  them,  add  all  together,  let  them  simmer  gently  for 
eighteen  minutes,  and  take  great  care  to  remove  all  grease 
as  it  rises. 

Cotelettes  d'Agneau  a la  Connaught  (Ingredients — 1 1 lb. 
Neck  of  Lamb,  Is.  9d.;  Peas  and  Mint,  6d.;  Aspic  Jelly,  6d.). 
—Braise  carefully  one  pound  and  a half  from  the  best  end 
of  a neck  of  lamb,  and  when  cold  cut  it  into  neat  cutlets. 
Flavour  some  aspic  rather  strongly  with  mint,  and  while 
still  liquid  mix  some  finely  chopped  mint  with  it,  in  the 
proportion  of  four  tablespoonsful  of  mint  to  one  pint  of  aspic. 
Bun  a layer  of  this  jelly  into  a baking  dish  (it  should  be 
well  sweetened),  lay  the  cutlets  on  this  when  well  set,  then 
cover  them  over  with  more  aspic,  and  let  all  set.  When  quite 
stiff,  cut  round  each  cutlet  with  a sharp  knife,  pass  a cloth 
wrung  out  of  hot  water  under  the  tin,  and  lift  out  the 
cutlets.  Dish  them  en  couronne  round  a pile  of  cold  cooked 
peas,  tossed  either  in  mayonnaise  or  in  plain  oil  and  vinegar. 

N.B. — Mutton  can  be  used  instead  of  lamb,  in  which  case 
substitute  French  beans  for  peas. 

Rabbit  Roll:  Mabel’s  Recipe  (Ingredients — Babbit,  Is.  6d.; 
Eggs,  2d.;  Cream,  6d.;  Bacon  and  Truffles,  6d.;  Tomatoes,  3d.; 
White  Sauce,  3d.  [two  dishes,  Is.  7d.]. — Pass  one  uncooked 
rabbit  through  a sieve.  Beat  it  in  the  mortar  with  one  gill 
of  cream,  pepper  and  salt  to  taste,  two  whole  eggs,  some 
fat  bacon  scraped,  and  two  large  tomatoes.  Pound  it  well 
together,  put  it  in  a mould,  and  steam  for  half  an  hour. 
Serve  with  white  sauce  flavoured  with  tomatoes,  and  decoi’ate 
the  top  of  the  roll  with  shred  truffles. 

Old  English  Dumplings  (Ingredients — Demerara,  Treacle, 
etc.,  3d. ; Milk,  etc.,  4d.). — A quarter  of  a pound  of  flour; 
put  it  in  a basin  with  a pinch  of  salt.  Boil  two  ounces 
of  dripping  with  one  cupful  of  water.  Mix  the  flour 
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into  a stiffish  paste,  and  make  small  dumplings,  kneading 
thoroughly,  and  being  especially  careful  that  there  are 
no  cracks.  Boil  for  twenty  minutes  in  milk.  Serve  with 
Demerara  or  treacle.  When  boiled  in  milk,  add  sugar  and 
half  a stick  of  cinnamon  before  boiling,  and  serve  as  sauce. 

Casena  Biscuits  a la  Duchesse  ( Ingredients — Hill’s  Casena 
Biscuits,  4d. ; Egg,  Id. ; Cream,  Parmesan,  and  Capers,  6d. ; 
Mustard  and  Cress,  2d.  ). — Take  some  “ Casena  Biscuits,” 
made  by  Messrs.  Hill  & Son,  60,  Bishopsgate  Street  Within, 
E.C.  They  are  most  excellent  flavoured  with  cheese,  and 
quite  delicious.  The  following  savoury  will,  I am  sure,  be 
generally  appreciated : Spread  on  the  biscuits  a layer  of 
Parmesan  mixed  with  egg  and  cream,  well  flavoured  with 
anchovy.  Score  the  mixture  and  place  capers  down  the 
incision.  Shred  truffles  may  be  substituted.  Serve  on  a 
bed  of  mustard  and  cress. 

DINNER  No.  16. 

Thick  Ox  Tail  Soup : Mrs.  Bradban’s  Recipe  ( Ingredients 
— The  rest  of  the  Ox  Tail  Soup,  Is.  lOd. ; Brown  Roux,  3d.). 
— Thick  ox  tail  is  prepared  in  the  same  manner  as  clear, 
with  the  exception  of  clarifying  the  stock,  which  strain 
through  a napkin,  and  thicken  with  a little  brown  roux  to 
the  consistency  of  thin  sauce ; pass  through  a tammy,  well 
skim,  and  serve. 

Rabbit  Roll  with  Puree  of  Mushrooms  ( Ingredients — 
The  rest  of  the  Rabbit  Roll,  Is.  7d.  ; Egg,  Id.). — Cut  the 
remains  of  the  roll  into  neat  slices,  dip  them  in  egg,  then 
in  fine  breadcrumbs,  and  fry  in  boiling  lard  a nice  golden 
colour.  Serve  with  a puree  of  mushrooms. 

Puree  of  Mushrooms  : Delorme’s  Recipe  (Ingredients— 
Mushrooms,  3d. ; Butter,  2d.  ; Bechamel  Sauce,  6d. ; Cream, 
2d.). — Put  some  good  white  button  mushrooms  in  a stewpan 
with  some  butter,  let  them  cook  until  tender,  add  to  them 
some  bechamel  sauce,  pass  all  through  a sieve  (a  fine  hair 
one  is  best),  and  put  back  in  the  stewpan  with  a little  cream. 
Serve  very  hot.  An  excellent  sauce. 

Roast  Pheasant  a l’Anglaise  (Ingredients — Pheasant, 
[3s.  6d.,  enough  for  twice],  Is.  9d. ; Sauce  and  Chips,  4d.). 
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— Roast  the  pheasant  before  a brisk  fire,  and  mind  that  it  is 
thoroughly  well  basted,  or  it  will  be  dry.  Pour  some  game 
gravy  round,  and  serve  good  bread  sauce  in  a sauce  boat. 
Hand  potato  chips  or  ribbons  with  it. 

Lacroix  Pudding  (Ingredients— 2 lb.  Apples,  6d. ; one 
Lemon,  Id.  ; Strawberry  Jam,  2gd.  ; Peel,  Castor  Sugar, 
Demerara,  and  Rice,  3d. ; Butter,  etc.,  l|d.  [enough  for 
twice,  7d.]). — Peel  and  core  two  pounds  of  apples  (if  at  a 
time  of  year  when  apples  are  not  in  season,  American  apples 
ready  cored  can  be  used ; they  cost  sixpence  a tin).  Add 
grated  lemon  peel  and  castor  sugar  to  taste.  Boil  half  a 
teacupful  of  rice  in  water  until  quite  soft,  drain  and  dry  it 
over  the  fire,  stir  into  it  one  tablespoonful  of  clarified  drip- 
ping and  two  of  Demerara,  and  mix  well.  Fill  a buttered 
pie  dish  with  alternate  layers  of  apple  and  rice,  finishing  with 
apple ; place  a thick  layer  of  strawberry  jam,  and  then  at 
last  one  of  the  apples,  with  a few  drops  of  lemon  juice.  Put 
baked  breadcrumbs  on  the  top,  with  a few  bits  of  butter. 
Bake  twenty  minutes  in  a moderate  oven,  sprinkle  castor 
sugar  and  a few  shreds  of  mixed  peel  on  the  top,  and  serve. 
This  pudding  is  excellent  cold. 

Epinards  k la  Creme  (Ingredients — 1 lb.  Spinach,  3d. ; 
Butter,  Cream,  etc.,  3d.). — Pick  and  wash  perfectly  clean 
one  pound  (or  more)  of  spinach,  put  it  into  a saucepan 
with  a little  water,  and  let  it  boil  until  quite  done.  A little 
salt  should  be  added.  Turn  it  out  on  to  a hair  sieve  to 
drain,  squeeze  all  the  water  out,  and  pass  it  through  a 
hair  sieve.  Put  one  ounce  of  fresh  butter  into  a saucepan ; 
fry  it  a light  brown  ; add  one  dessertspoonful  of  flour ; mix 
well ; add  the  spinach,  pepper  and  salt  to  taste,  and  some 
castor  sugar;  work  it  on  the  fire  until  it  begins  to  get 
dry,  then  moisten  with  cream  a little  at  a time,  and  keep 
working  the  spinach  with  a spoon  for  fully  ten  minutes. 
Another  way  is  to  omit  the  sugar,  substitute  grated  nutmeg, 
use  good  stock  instead  of  milk  or  cream,  and  stir  into  it  at 
the  last  moment  a good-sized  pat  of  fresh  butter.  Garnish 
with  crodtons.  This  way  of  cooking  spinach  is  excellent. 
You  may  poach  eggs,  and  dish  them  up  on  the  top  of  the 
spinach ; or  you  may  boil  two  eggs  hard,  take  off  the  shells, 
cut  them  in  quarters,  and  place  them  round  the  spinach 
alternately  with  the  crodtons. 


EIGHT- SHILLING  DINNERS. 


183 


DINNER  No.  17. 

Thick  Mulligatawny : Mrs.  Bradban’s  Recipe  (Ingredients 
— Chicken,  2s.  6d. ; Vegetables,  etc.,  7d. ; Stock  9d.  ; Curry 
Powder  and  Paste,  2d. ; Apples  and  Rice,  2d.  [enough  for 
twice,  2s.  Id.]). — Cut  up  a chicken  in  neat  pieces  as  if  for  a 
fricassee,  spread  with  curry  powder,  and  fry  a nice  brown. 
Put  in  a stewpan  carrots,  onions,  a sprig  of  thyme,  celery, 
parsley,  one  bay  leaf,  a few  peppercorns,  and  four  cloves. 
Cook  the  chicken  until  tender  in  some  good  stock  (veal  broth 
is  best),  remove  the  pieces  carefully  to  serve  in  the  soup  when 
finished,  strain  the  stock  through  a sieve,  and  well  skim. 
Peel  three  medium-sized  onions,  three  apples,  one  head  of 
celery  cut  small,  one  tablespoonful  of  curry  powder,  and  one  of 
curry  paste.  Pry  a nice  brown  on  a sharp  fire ; then  mix  as 
much  flour  as  is  necessary  to  thicken  it  to  the  consistency 
of  thin  cream  as  you  require  soup ; then  add  the  chicken 
broth  and  more  good  stock  ; stir  until  it  boils  ; then  place  it 
to  simmer  gently  to  clarify  itself ; remove  the  grease  from 
the  top  ; pass  through  a tammy  into  a stewpan  ; place  the 
pieces  of  chicken  in  it ; let  it  simmer  for  one  hour  before 
dinner;  add  the  juice  of  one  lemon  and  a little  castor  sugar. 
Serve  with  rice  on  a plate. 

Stewed  Ox  Tail  ( Ingredients — Ox  Tail  [2s.  6d.,  enough  for 
twice],  Is.  3d. ; Onion,  Lemon,  etc.,  2d.). — Divide  the  tail 
into  joints,  soak  them  for  one  hour,  boil  them  for  one  hour, 
then  take  them  out,  and  let  them  cool.  They  will  thus  be 
blanched,  and  may  be  put  into  a stewpan  just  covered 
with  water  ; add  one  saltspoonful  of  salt,  a very  small  pro- 
portion of  cayenne,  four  cloves  stuck  in  one  small  onion,  and 
a bunch  of  parsley.  Let  the  stew  simmer  for  three  hours, 
then  take  out  the  pieces,  and  put  on  a hot  dish ; add  one 
tablespoonful  of  lemon  juice  to  the  liquor,  strain  it  over  the 
tail,  and  serve  very  hot.  Use  only  half  the  tail ; grill  the 
other  half  next  day. 

Cold  Pheasant  and  Ham  (Ingredients— Rest,  of  the 
Pheasant,  Is.  9d. ; Ham,  3d. ; Bread  and  Butter,  2d.). — The 
rest  of  the  cold  pheasant,  with  slices  of  cold  ham  in  a 
separate  dish,  and  rolled  bread  and  butter. 

Asparagus  Pudding  (Ingredients — Twenty-five  Asparagus, 

1 2^-  j four  Eggs,  4d. ; Butter,  Milk,  etc.,  4d.). — Beat  four  eggs 
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with  one  tablespoonful  of  oiled  butter,  one  teaspoonful  of  salt 
and  one  saltspoonful  of  pepper.  Add  one  teacupful  of  milk, 
with  which  has  been  smoothly  mixed  three  tablespoonsful 
of  flour,  and  the  tender  parts  of  the  asparagus,  boiled  and 
cut  small.  Put  into  a well-greased  pudding  mould,  tie  over 
securely,  and  boil  for  nearly  two  hours. 

Cold  Lacroix  Pudding  with  Cream  {Ingredients— Rest 
of  the  Pudding,  7d. ; Devonshire  Cream,  6d. ; Jam,  2|d.).— 
Take  the  rest  of  the  pudding,  cut  it  into  neat  slices,  place 
it  in  a glass  dish  with  Devonshire  cream  on  each  slice,  and 
more  strawberry  jam  poured  over  the  whole. 

DINNER  No.  18. 

Mulligatawny  with  Fish  Quenelles  ( Ingredients — The 
rest  of  the  Mulligatawny,  2s.  Id. ; Whiting,  3d. ; Eggs,  2d. ; 
Butter,  etc.,  3d.). — Dip  some  crumbs  of  bi’ead  in  milk  or 
stock ; dry  in  a saucepan ; when  cold,  stir  in  a lump  of 
butter,  or  the  fat  from  a calf’s  kidney ; season  with  salt  and 
mixed  spice ; cut  up  whatever  fish  you  have  into  small  dice; 
add  to  the  breadcrumbs  ; pound,  and  stir  in  one  egg  at  a time 
until  a thick  paste.  Shape  your  quenelles  in  a spoon,  and 
poach  lightly  in  boiling  stock,  or  salt  and  water,  for  about 
ten  minutes ; drain,  and  serve.  Use  equal  quantities  of 
breadcrumbs,  butter,  and  fish  for  these  quenelles. 

Grilled  Ox  Tail  {Ingredients — The  rest  of  the  Ox  Tail, 
Is.  3d. ; Parsley,  Id. ; Butter,  Id. ; Spinach,  3d.). — Prepare 
some  breadcrumbs  seasoned  with  pepper  and  salt,  and  mixed 
with  finely  chopped  parsley ; dip  the  pieces  of  tail  into 
clarified  butter,  roll  them  in  the  crumbs  until  they  are 
well  covered,  broil  them  on  a gridiron  until  perfectly 
browned,  and  then  dish  them  up  on  spinach  or  mashed 
potatoes. 

Veal  Cutlets  a la  Milanaise  {Ingredients — Veal,  Is.  2d. ; 
Parmesan  and  Lemon,  2d. ; Egg  and  Butter,  3d. ; Tomato, 
3d.). — Cut  your  cutlets  half  an  inch  thick,  and  beat  them  as 
flat  as  possible  without  breaking  the  bone ; rub  them  over 
with  salt  and  pepper,  sprinkle  with  grated  Parmesan,  dip 
into  melted  butter,  and  egg  and  breadcrumb  them ; if  not 
sufficiently  covered,  repeat  this  process,  fry  the  cutlets  in 
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fresh  butter,  and  drain  them.  Serve  with  maitre  d'hotel 
butter  or  tomato  sauce,  and  garnish  with  one  lemon  cut 
into  slices. 

Potatoes  a l’Anglaise  ( Ingredients — Potatoes,  Id. ; Butter, 
2d.). — Peel  the  potatoes  and  boil  them  in  salt  and  water. 
Melt  a lump  of  fresh  butter  in  a saucepan,  slice  the  potatoes, 
warm  them  in  the  butter,  season  with  salt  and  pepper,  and 
serve.  Do  not  let  the  butter  clarify. 

Noel  Carrot  Pudding  ( Ingredients — Carrots,  4d. ; Eggs, 
2d. ; Milk,  Id. ; Currants  and  Raisins,  6d. ; Suet,  2d.  ; 
Demerara,  etc.,  2d.). — Boil  some  carrots  until  they  are 
soft  enough  to  pass  through  a sieve.  Take  three-quarters  of 
a pound  of  the  carrot  pulp,  three  ounces  of  Demerara, 
currants,  stoned  raisins,  six  ounces  of  grated  bread- 
crumbs, and  four  of  finely  chopped  beef  suet.  Mix  thoroughly; 
add  one  teaspoonful  of  salt,  a little  nutmeg  (if  liked),  two 
eggs  if  new  laid  (if  not,  three),  beat  them  well,  and  add  to  the 
rest  of  the  ingredients,  using  as  much  milk  as  will  bring  the 
mixture  to  the  consistency  of  thick  batter.  Pour  into  a 
well-oiled  mould,  tie  in  a cloth,  and  steam  or  boil  for  two 
hours  and  a half.  The  mixture  can  be  baked  in  a pie  dish 
if  preferred,  in  which  case  it  will  take  almost  one  hour  and 
a quarter  to  bake.  Sweet  sauce,  brandy  sauce,  cream,  or 
butter  may  be  served  with  it. 

DINNER  No.  19. 

Puree  of  Broad  Beans  ( Ingredients — Beans,  4d. ; Bacon, 
2d. ; Spinach,  2d. ; Butter  and  Bread,  4d. ; Stock,  etc.,  6d.). — 
Take  one  pint  of  young  broad  beans  ready  shelled,  skin 
each  bean,  and  boil  them  in  plenty  of  salted  water  with  two 
or  three  sprigs  of  savory  and  a small  piece  of  bacon.  When 
quite  done,  drain  off  the  water  and  pass  the  beans  through 
a hair  seive.  Mix  one  ounce  of  butter  in  a saucepan  (not  an 
iron  one  ; enamelled  should  be  used)  with  one  dessertspoonful 
of  flour ; add  the  bean  pulp,  and  as  much  common  stock  as 
may  be  wanted  to  make  the  soup  of  the  desired  consistency ; 
add  a dust  of  white  pepper  and  castor  sugar  to  taste  ; then 
stir  in  as  much  spinach  greening  as  will  give  the  soup  a good 
colour.  Let  it  come  to  the  boil  ; add  a pat  of  fresh  butter 
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at  the  time  of  serving,  and  send  up  with  the  soup  small  slices 
of  bread  fried  in  butter. 

^ Sole  au  Pain  Bis  {Ingredients — Sole,  Is. ; Bread  and 
Butter,  3d. ; Bacon  and  Lemon,  3d.). — A cooked  sole  is 
best  for  this  purpose.  While  the  fish  is  still  hot,  lay  it  open, 
remove  the  centre  and  side  bones,  and  rub  the  fish  with 
butter.  The  next  day  spread  the  sole  between  two  slices 
of  brown  bread  and  butter  slightly  salted.  A well-toasted 
rasher  or  some  minced  bacon  on  the  top  of  the  fish  imparts 
a keener  relish  than  the  salt,  and  a squeeze  of  lemon  is  an 
improvement. 

Poulet  k l’Estragon {Ingredients-^ Chicken  [3s.,  two  dishes], 
Is.  fid. ; Tarragon,  4d. ; Stock,  3d.). — Cut  up  a raw  chicken 
in  eight  pieces,  as  if  for  a fricassee.  Sprinkle  four  with  pepper 
and  salt,  and  toss  them  in  a saute  pan  with  plenty  of  olive 
oil  until  they  are  cooked.  Pick  the  leaves  from  half  a 
handful  of  tarragon,  cut  up  the  stalks,  and  put  them  into 
a small  saucepan  with  half  a pint  of  clear  stock  or  gravy 
perfectly  free  from  fat ; let  this  boil  thirty  or  forty  minutes ; 
then  put  it  by  to  be  kept  warm  until  wanted.  Blanch  the 
tarragon  leaves  ; strain  the  gravy  from  the  stalks ; add  the 
leaves  to  it ; and  having  dressed  the  pieces  of  chicken  on 
a very  hot  dish,  pour  the  gravy  over  them  and  serve  very  hot. 

Egg  Patties  {Ingredients — Eggs,  2d. ; Puff  Paste,  etc., 
fid.). — Boil  some  eggs  hard,  let  them  get  cold,  cut  them  into 
dice  as  for  sauce,  and  make  a white  sauce  with  milk  or  stock 
from  rice  or  maccaroni  flavoured  with  lemon  peel  and,  if 
liked,  a blade  of  mace;  pepper  and  salt,  line  patty  pans  with 
puff  paste,  fill  with  the  eggs  and  sauce,  cover,  and  bake. 

Macedoine  de  Fruit  {Ingredients — Macedoine,  Is.  3d. 
(|  bottle,  7]d.)  ; Brandy,  fid. ; Cream  and  Savoys,  fid.). — Get 
a bottle  of  French  Macedoine  of  Fruit.  Strain  off  the 
syrup,  and  reduce  it  if  necessary.  When  cold,  add  one  wine- 
glass or  more,  according  to  taste,  of  pale  brandy.  Put  the 
Macedoine  into  a glass  dish,  arrange  it  prettily,  and  pour 
the  brandied  syrup  over  it.  If  liked,  it  may  be  eaten  hot, 
and  it  can  also  be  made  with  all  kinds  of  fi’esh  fruit. 
Cream  should  be  handed  round  with  it,  and  sponge  fingers, 
called  savoys. 
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Mushroom  Toast  (Ingredients — Mushrooms,  4d.  ; Bread 
and  Butter,  3|d.). — Fry  some  mushrooms  in  butter  with  a 
sprinkling  of  pepper  and  salt.  Have  ready  some  slices  of 
hot  buttered  toast,  and  as  soon  as  the  mushrooms  are  done 
lay  them  on  the  toast  and  serve  very  hot. 

DINNER  No.  20. 

Clear  Game  Soup  (Ingredients — Stock,  9d. ; Vegetables, 
etc.,  3d. ; Sherry  and  Beef,  4d.). — Take  the  remnants  of  any 
kind  of  game  that  is  not  high ; put  them  into  a saucepan 
with  one  onion,  one  carrot,  two  or  three  cloves,  a small  piece 
of  mace,  one  bay  leaf,  some  parsley,  and  whole  pepper  and 
salt  to  taste.  Cover  the  whole  with  veal  or  poultry  stock, 
and  set  the  saucepan  to  boil  gently  for  two  hours.  Strain 
off  the  soup  and  set  it  to  boil  again,  then  throw  in  one 
ounce  of  raw  beef  or  liver  coarsely  chopped ; let  it  give 
one  boil,  and  strain  the  soup  through  a napkin.  A small 
quantity  of  sherry  is  to  be  added  before  clarifying.  If  not 
quite  clear,  the  process  of  clarifying  must  be  repeated.  Put 
some  of  the  best  bits  of  the  game,  cut  in  dice,  into  the  soup 
the  last  thing  before  serving. 

Poulet  a lTtalienne  (Ingredients — The  rest  of  the  Chicken, 
Is.  6d. ; Batter,  3d. ; Tomatoes,  etc.,  7d.). — Take  the  rest  of 
the  chicken ; dip  the  pieces  in  batter  which  has  mixed  in 
it  chopped  tomatoes,  one  onion,  thyme,  parsley,  pepper  and 
salt ; fry  brown  in  plenty  of  butter,  and  serve  with  tomato 
sauce. 

Barbecued  Mutton  (Ingredients— Vinegar,  etc.,  2d.).— 
Fry  some  slices  of  cold  mutton  in  a little  bacon  fat;  re- 
move to  a hot  dish  when  done ; and  add  to  the  gravy  in 
the  frying  pan  two  tablespoonsful  of  vinegar,  one  saltspoon- 
ful  of  castor  sugar,  one  teaspoonful  of  made  mustard, 
and  pepper  and  salt  to  taste.  Pour  this  over  the  slices  of 
mutton,  and  serve  directly. 

Potatoes  ala  Francaise  (Ingredients — Potatoes,  etc.,  2d. ; 
Butter,  Lard,  Stock,  and  Herbs,  4d.). — Chop  up  some  onions 
very  fine,  and  brown  in  equal  quantities  of  lard  and  butter ; 
when  a good  colour,  moisten  with  water  or  stock ; add  the 


188  EVERYBODY^  DINNER  BOOK. 

potatoes ; season  with  a bouquet  of  herbs,  salt,  and  pepper. 
Serve  very  hot. 

Maccaroni  and  Tomatoes  {Ingredients— Maccaroni,  3d. ; 
Tomatoes,  3d. ; Butter,  Id.). — Drop  the  maccaroni  into  boil- 
ing water  slightly  salted ; boil  until  it  breaks  when  taken 
up  by  a fork.  If  the  tomatoes  are  fresh  ones,  slice  them  ; 
the  tinned  ones  do  not  require  quite  so  much  cooking.  Toss 
them  in  a stewpan  with  a lump  of  butter  the  size  of  a 
walnut;  season  with  pepper  and  salt,  and  add  the  maccaroni ; 
turn  it  out  either  into  a baking  or  a flat  dish,  sprinkle  over 
the  top  with  breadcrumbs,  and  brown  lightly  in  the  oven 
for  ten  minutes. 

Cream  and  Ratafia  Pudding  {Ingredients — Three  Eggs, 
3d.;  lg  pint  Milk,  3d.  ; Ratafias  and  Vanilla,  4d. ; Arrow- 
root,  etc.,  4d.). — A quarter  of  a pound  of  castor  sugar.  Add 
to  this  the  white  of  one  and  the  yolks  of  throe  eggs  well 
beaten.  Mix  in  gently  two  ounces  of  flour,  four  ounces  of 
arrowroot,  and  add  one  pint  and  a half  of  milk.  Boil  gently, 
and  stir  without  stopping  until  the  thickness  of  double 
cream.  Take  off  the  fire,  but  continue  stirring  until  it  is 
cool.  Oil  a dish  to  prevent  the  ingredients  sticking  to  the 
ratafias  at  the  bottom,  and  fill  the  dish  with  the  cream. 
A little  of  Langdale’s  essence  of  vanilla,  lemon,  orange, 
ginger,  peach  kernel,  noyeau,  or  maraschino  should  be 
added  according  to  taste. 

Angels  on  Horseback  {Ingredients — Oysters,  Is.  6d.  ; 
Bacon,  5d.). — Cut  some  good  bacon  into  the  thinnest  pos 
sible  slices,  wrap  one  oyster  in  each  slice,  put  them  on  silver 
skewers  threaded  one  after  the  other,  and  fry  just  enough 
to  cook  the  bacon.  They  can  also  be  served  cooked  in  the 
same  way,  removing  the  skewer,  and  placed  on  tiny  rounds 
of  fried  bread. 
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“ A maxim,  too,  that  must  not  be  forgot — 

Whatever  be  your  dinner,  ‘ serve  it  hot  ’ ; 

Your  fine  ragouts,  like  epigrams,  require 
A little  salt — but  to  be  full  of  fire  1 ” 

The  Banquet. 


DINNER  No.  1. 

Consomme  a l’lmperatrice  (Ingredients — Prawns,  9d. ; 
Chicken  [3s.,  enough  for  three  dishes],  Is. ; Stock,  6d. ; Rice, 
Curry  Powder,  and  Vegetables,  4d.). — Cut  some  slices  from 
the  breast  of  a cold  chicken,  then  cut  them  again  into  dice 
about  twice  the  size  of  the  vegetable  dice  in  “Brunoise  Soup 
skin  very  carefully  some  large  prawns,  and  with  a cutter 
stamp  out  some  rounds  of  cold  boiled  carrots  and  new  pota- 
toes. Have  ready  some  very  good  consomme  flavoured  with 
curry  powder,  acid  the  above  ingredients,  and  let  them 
cook  all  together  for  about  ten  minutes.  Pour  into  the 
tureen,  previously  well  warmed,  and  serve  as  hot  as  possible 
with  well-boiled  rice  on  a plate.  This  is  an  excellent  soup. 
Veal,  rabbit,  pheasant,  or  guinea  fowl  may  be  used  instead 
of  chicken. 

Bouchees  a la  Theodore  (Ingredients — The  rest  of  the 
white  of  the  Chicken,  Is. ; Puff  Paste,  6d. ; Ham  and  Par- 
mesan, 6d.). — Line  some  oval  or  round  tartlet  pans  with 
good  puff  paste.  Mix  a little  grated  ham  with  some  finely 
minced  chicken  or  game,  a little  grated  Parmesan,  and  a 
little  white  sauce  (nutmeg  if  liked).  Pill  the  tartlet  pans 
with  this  mixture,  adding  to  each  a little  butter  and  cheese 
made  into  a paste.  Brown  over  with  a salamander. 

Filet  de  Boeuf  a la  Neapolitaine : Varlet’s  Recipe 
(Ingredients — Fillet  of  Beef,  Is. Butter,  2d. ; Vegetables, 
Sauces,  and  Raisins,  8d.). — Cut  one  pound  of  fillet  of  beef 
(or  more)  into  the  shape  of  cutlets,  minus  the  bone.  Fry  in 
butter,  glaze  them,  and  serve  with  the  following  sauce : 
Put  into  a stewpan  a little  vinegar,  red  currant  jelly,  one 
bay  leaf,  thyme,  chopped  parsley,  carrot,  and  onion  to  taste. 
Fry  until  brown ; then  add  some  good  brown  stock,  a little 
Harvey  and  Worcester  sauce,  and  some  mushroom  ketchup. 
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Boil  the  sauce  half  an  hour,  pass  through  a tammy,  and  add 
a little  salt  and  a few  sultana  raisins.  Put  some  fried  pota- 
toes in  the  centre,  dish  the  fillets  against  them,  pour  the 
sauce  round,  and  serve  at  once  very  hot. 

Prince  of  Orange  Pudding  (Ingredients— Fruit,  Is.; 
Currants,  Castor  Sugar,  and  Peel,  4d. ; Paste,  6d.).— Pare 
some  apples  and  pears,  remove  the  core  ; peel  some  peaches, 
remove  the  kernels  ; cut  the  fruit  into  slices  the  width  (not 
the  length)  of  the  fruit.  Take  a deep  pie  dish  and  lay  the 
fruit  in  it  in  layers,  placing  between  each  layer  some  thin 
slices  of  orange  and  lemon,  some  grated  lemon  rind,  currants, 
and  castor  sugar.  Continue  this  until  the  dish  is  full.  To 
the  last  layer  add  mixed  peel  shred  finely.  Cover  with  a 
rich  paste  and  bake  in  a hot  oven.  American  peaches  and 
apples  and  Bartlett’s  pears  can  be  used  at  seasons  when 
fresh  fruit  is  not  procurable. 

Dry  Devilled  Bone  (Ingredients — Sauces,  etc.,  6d.  ; Egg, 
Butter,  Boll,  3d.). — Take  the  bone  from  a roast  shoulder 
of  lamb  or  mutton.  Score  the  meat  to  the  bone.  Take  a 
paste  brush,  and  with  it  put  some  of  the  following  mixture 
into  each  incision.  Previous  to  this,  sprinkle  the  bone  with 
a little  salt.  Devil  mixture : One  ounce  of  butter,  salt, 
cayenne,  black  and  white  pepper  to  taste,  some  of  Searcy's 
Oriental  Salt,  one  dessertspoonful  of  made  mustard,  some 
castor  sugar,  a few  drops  of  lemon  juice  and  lime  juice, 
one  tablespoonful  of  chilli  vinegar,  the  same  of  Watkin’s 
digestive  relish,  half  an  eschalot  bruised,  one  teaspoonful 
of  grated  horseradish,  ditto  vinegar  (Barto  Valle’s),  and  half 
a teaspoonful  of  chopped  fresh  chillies.  Mix  well,  and  then 
stir  in  the  yolk  of  one  egg.  Apply  to  each  incision,  and  rub 
in  well  all  over  the  meat.  Broil  slowly  at  first  over  a very 
clear  fire.  When  quite  hot  through,  let  it  cook  quickly 
until  well  browned.  Serve  at  once  with  tiny  balls  of  iced 
butter  and  thin  slices  of  French  roll.  The  butter  allays 
the  heat.  Beef,  poultry,  or  turkey  bones  can  be  dressed  in 
the  same  way. 


DINNER  No.  2. 

Consomme  a la  Duchesse  (Ingredients — Vegetables  and 
Truffles,  6d. ; two  Eggs,  2d. ; Stock,  6d. ; Parmesan  or  Sugar, 
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Id. ; Nouilles,  3d.).— Have  ready  some  very  good  consomme ; 
also  carrots,  turnips,  and  potatoes  cut  previously  into  prqtty 
shapes  with  a fancy  cutter ; shred  some  truffles  into  pieces 
about  one  inch  long,  make  some  nouilles  flavoured  with  Par- 
mesan, and  cut  some  very  young  French  beans  in  two  and 
cook  them  in  stock.  When  the  soup  is  quite  hot,  add  these 
ingredients  about  ten  minutes  before  serving.  At  the  last 
moment  poach  lightly  two  or  more  eggs,  slip  them  into  the 
soup,  and  serve.  Hand  with  this  soup  grated  Parmesan  or 
castor  sugar. 

Blanchaille  a la  Riviera  {Ingredients — Whitebait,  9d. ; 
Batter,  3d. ; Lemon,  etc.,  3d.). — Throw  the  whitebait  into 
carefully  prepared  batter,  fry  the  size  of  ordinary  small 
fritters,  season  with  cayenne,  and  serve  as  hot  as  possible, 
piled  on  a very  hot  dish.  Hand  cut  lemon  and  very  thin 
slices  of  white  (also  brown)  bread  and  butter  spread  with 
anchovy  butter  and  rolled  with  this  dish. 

Fricassee  de  Poulet  a la  Sylvia  ( Ingredients — The  rest  of 
the  Chicken,  Is.  ; Aspic,  6d.  ; Mushrooms,  etc.,  6d. ; Truffles, 
Cockscombs,  etc.,  6d.). — Take  the  rest  of  the  chicken,  cut  it 
into  neat  joints,  and  keep  the  pieces  separate  from  the  sauce, 
which  must  be  rather  stiffly  reduced  ; add  about  one-third  of 
its  quantity  of  aspic  jelly,  stir  the  two  together  on  the  ice, 
and  when  well  mixed  dip  the  pieces  of  chicken  in  it  and 
dish  them  up.  Place  some  cockscombs,  button  mushrooms, 
truffles,  peas,  and  French  beans  in  the  centre  ; garnish  the 
base  with  chopped  aspic,  and  place  a border  of  angular 
crodtons  of  aspic  jelly  round  this.  Serve  with  green  mayon- 
naise sauce  handed  round  in  a boat. 

Cotelettes  de  Mouton  a la  Valencienne:  Varlet’s 
Recipe  {Ingredients — Best  end  Neck  of  Mutton,  2|  lb.  [two 
dishes],  Is.  3d.  ; Egg  and  Butter,  2d.  ; Ham  and  Bacon,  4d. ; 
Potato  and  Parsley,  2d. ; Tomato  Sauce,  Stock,  etc.,  6d.). — 
Dip  the  cutlets  after  they  are  neatly  trimmed  in  egg,  then 
in  breadcrumbs  and  chopped  ham.  Fry  them  in  butter. 
Cut  very  fine  one  small  onion ; fry  it  brown  in  butter ; then 
add  a handful  of  rice  and  some  bacon  cut  in  dice,  chopped 
parsley,  and  a little  tomato  sauce.  Stew  the  rice  with  some 
very  good  stock.  When  done,  dish  the  cutlets  up  en  couronne 
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on  a border  of  mashed  potato  (sorrel  or  spinach  can  also  be 
used) ; put  the  rice  in  the  centre,  and  serve  very  hot  with  a 
good  brown  sauce  round  them. 

Maccaroni  au  Beurre  ( Ingredients — Maccaroni,  2d.  • 
Butter,  2d.  ; Cheese,  3d.). — Put  a piece  of  fresh  butter  the 
size  of  an  egg  in  a well-warmed  dish ; lay  on  it  a quarter 
of  a pound  of  thoroughly  boiled  large  pipe  maccaroni  (that 
from  Barto  V alle  in  the  Haymarket  is  the  best)  ; drain  the 
maccaroni  well ; turn  it  over  as  a salad  is  worked  ” with 
two  forks,  adding  during  the  process  plenty  of  fresh  grated 
Parmesan  cheese  and  Gruyere,  with  a dash  of  cayenne. 

Ham  Toast : Swift’s  House  Recipe  {Ingredients — Ham, 
6d.  ; Bread,  Butter,  etc.,  3d.). — Grate  some  ham  ; put  it  in 
a saucepan  with  a little  good  gravy  and  cayenne ; toast  some 
bread ; butter  it  well ; then  pour  the  ham  on  it.  Cover 
with  crumbs  of  bread  and  brown  it  with  a salamander. 

DINNER  No.  3. 

Victoria  Street  Oyster  Soup : Mrs.  Bradban’s  Recipe 
{Ingredients — Twenty-four  Oysters,  3s.  ; Cream,  6d.  ; Eggs, 
3d.  ; Stock,  4d.). — Take  two  dozen  oysters  (or  more) ; par- 
boil them  in  them  own  liquor ; beard  twelve  and  lay  them 
aside ; pound  the  rest  and  the  beards  with  the  yolks  of  two 
hard-boiled  eggs,  the  oyster  liquor,  and  as  much  good  white 
stock  as  you  want  soup.  Let  the  whole  boil,  and  then  pass 
it  through  a hair  sieve.  Put  in  the  whole  oysters,  make 
the  soup  as  hot  as  possible,  season  with  ground  white  pepper 
and  salt,  and  just  before  serving  stir  in  off  the  fire  one  gill 
of  cream  beaten  up  with  the  yolk  of  one  raw  egg.  Serve 
with  tiny  croiitons  of  brown  and  white  bread. 

Cotelettes  a la  Contesse : Varlet’s  Recipe  {Ingredients— 
The  rest  of  the  Cutlets,  Is.  3d.  ; Mushrooms,  2d. ; Sherry, 
Tomato,  and  Glaze,  4d. ; Sauce,  3d.). — Braise  the  rest  of  the 
cutlets;  when  well  done,  put  them  in  press  and  trim  the 
cutlets  all  one  size.  Chop  six  mushrooms  very  fine  ; cook 
them  in  butter ; when  almost  reduced,  add  some  brown  sauce ; 
stir  it  until  it  becomes  very  thick,  and  place  the  sauce  on 
the  cutlets;  smooth  it  on  them  and  sprinkle  some  bread- 
crumbs over  them;  place  them  in  a saute  pan  with. a little 
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glaze ; put  them  in  the  oven  ten  minutes  before  dishing  up ; 
pour  round  the  cutlets  some  brown  sauce,  reduced  with  a 
little  tomato,  a quarter  of  an  ounce  of  glaze,  and  a quarter 
of  a glass  of  sherry.  If  you  do  as  many  as  nine  cutlets,  you 
would  require  twelve  mushrooms,  half  an  ounce  of  glaze, 
and  half  a glass  of  sherry.  Lamb  cutlets  can  be  served  in 
the  same  way. 

Pintade  au  Vin  Blanc : from  a French  Restaurant  ( In- 
gredients— Guinea  Fowl,  2s.  3 Wine,  Mushrooms,  etc.,  6d.). — 
Take  one  young  and  tender  guinea  fowl  3 cut  it  up ; saute 
half  of  it  in  oil  and  butter  3 add  one  glass  of  white  wine,  a 
little  chopped  shallot,  and  mushrooms  and  truffles.  Serve 
with  little  squares  of  bread  fried  in  butter. 

Biscuits  a la  Diable  ( Ingredients — Water  Biscuits,  Id. ; 
Milk,  etc.,  3d.). — Steep  some  water  biscuits  in  fresh  milk 
for  ten  minutes  3 take  them  out,  dust  them  over  with  cayenne, 
ground  white  pepper,  and  salt ; bake  them  in  a slow  oven 
for  twenty  minutes,  and  serve  with  little  balls  of  anchovy 
butter  and  French  butter. 

DINNER  No.  4. 

Puree  de  Tomato  a la  Maude  (Ingredients — Tomatoes, 
6d. ; Potatoes,  etc.,  2d.). — Pass  through  a sieve  some  well- 
cooked  ripe  tomatoes ; have  ready  some  good  stock  made 
from  gravy  beef  and  bones  3 mix  all  together.  Serve  as  hot 
as  possible  3 just  before  serving  put  into  the  tureen  some 
potato  straws  (i.e.,  cold  potatoes  cut  into  pieces  like  straws 
and  fried  in  hot  lard)  3 pour  the  puree  upon  them,  and  hand 
with  the  soup  very  thin  shavings  of  brown  bread  lightly 
coloured  in  fresh  butter. 

Filet  de  Sole  a la  Cafe  Riche  (Ingredients — Sole,  Is. ; 
Oysters,  9d.  ; Lobster  [Is.,  enough  for  twice],  6d.  3 Egg, 
Butter,  an«l  Flour,  etc.,  6d.). — Fillet  one  sole,  boil  the  bones, 
and  add  one  ounce  of  flour  and  two  of  fresh  butter  or  the 
liquor  with  the  beaten  yolk  of  one  egg.  To  make  the  tiliets 
pink  mask  them  with  lobster  spawn  pounded  with  butter 
in  a mortar.  Spread  this  mixture  on  each  fillet  with  a 
palette  knife  3 boil  very  gently  ; dish  up  and  pour  sauce 
over,  to  which  has  been  added  some  cut  oysters  and  fine 
shreds  of  lobster. 
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Tranches  de  Jamhonaux Cerises  ( Ingredients — Ham,  Is.; 
Cherries  and  Champagne,  Is.  3d.). — Broil  some  slices  of 
ham  ; send  to  table  very  hot  with  a sauce  composed  of 
cherries  stewed  in  champagne  poured  over  them. 

Filets  de  Caneton  a la  Delorme  ( Ingredients — Duck 
[3s.  6d.,  enough  for  twice],  Is.  9d.  ; Peas,  etc.,  9d.). — Take  a 
nice  young  duck  (a  duckling  if  you  can  afford  it) ; remove  the 
fillets ; place  them  in  a basin  with  carrots  and  onions  thinly 
sliced,  pepper,  salt,  and  salad  oil ; put  them  over  the  fire  in 
a stewpan  to  braise  for  two  hours,  then  put  them  on  a baking 
tin  in  a moderate  oven.  When  done,  place  the  fillets  on  a 
dish  to  get  cold,  trim  them  carefully,  and  mask  with  good 
brown  cliaud-froid  sauce ; pile  the  fillets  against  a centre  of 
green  peas  cooked  in  butter,  pour  brown  gravy  round,  and 
serve. 

Grendon  Anchovy  Toast  {Ingredients — Two  Eggs,  2d. ; 
2 oz.  Butter,  2d. ; Cream,  etc.,  2d. ; Parmesan,  4d.). — Two 
eggs,  two  ounces  of  butter,  two  tablespoonsful  of  thick 
cream,  two  of  anchovy  paste  or  some  pounded  anchovies, 
and  a little  cayenne  pepper.  Stir  this  mixture  over  the 
fire  until  set,  and  spread  it  thickly  over  diamond-shaped 
pieces  of  hot  buttered  toast.  Strew  browned  breadcrumbs 
over  them,  and  a little  grated  Parmesan.  Put  a little  half 
glaze  round,  and  serve  very  hot. 


DINNER  No.  5. 

Potage  a la  Parisienne  ( Ingredients — Stock,  6d. ; Leeks, 
Potatoes,  and  Bread,  3d.). — Cut  some  leeks  into  pieces  one 
inch  and  a half  long,  warm  them  in  butter,  and  when 
brown  put  them  into  the  stock  with  slices  of  raw  potatoes 
and  boil  well.  When  quite  tender,  pour  into  the  soup 
tureen  over  some  slices  of  bread. 

Rouget  Sauce  Vinaigre  ( Ingredients — Red  Mullet,  Is.  4d. ; 
Truffles,  Mushrooms,  etc.,  5d.). — Flour  and  salt  the  mullet ; 
fry  crisply  in  oil.  To  the  oil  add  an  equal  quantity  of 
vinegar,  a little  chopped  rosemary,  a sprinkling  of  flour, 
some  garlic,  and  finely  shred  truffles  and  mushrooms.  Boil, 
and  when  cold  pour  over  the  fish. 
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Poulet  a la  Colonial  ( Ingredients — Chicken  [2s.  9d.,  two 
dishes],  Is.  4gd. ; Mushrooms,  Is. ; Oysters,  9d.  ; Vegetables, 
Gd.). — Take  a young  chicken ; cut  it  into  joints  ; put  it  into 
a stewpan  with  about  one  pint  of  water  ; set  it  on  the  hob 
until  it  boils  ; then  let  it  simmer  as  slowly  as  possible  for  half 
an  hour.  Then  add  the  following  vegetables  : three  shallots, 
three  young  carrots,  three  young  turnips,  and  three  peeled 
tomatoes.  Season  with  spice  if  liked.  Let  all  this  simmer 
again  for  another  half -horn- ; then  put  in  one  pound  of 
mushrooms  and  six  oysters.  In  ten  minutes  it  will  be  ready. 
An  excellent  dish. 

Potato  Nadels  ( Ingredients — Potatoes,  2d. ; Eggs,  3d. ; 
Milk,  etc.,  2d.). — Grate  a plateful  of  cold  pottttoes ; mix 
them  with  three  eggs,  as  many  spoonsful  of  milk,  a little  salt, 
and  flour  dredged  in  to  form  a dough  just  stiff  enough 
to  roll  out  rather  thin.  Cut  it  into  small  round  cakes, 
put  them  in  boiling  water,  boil  five  minutes,  drain,  and  dry 
them  on  a napkin.  Ery  them  a light  yellow. 

Filet  de  Boeuf  a la  Beamaise  (Ingredients — Fillet  of  Beef, 
Is. ; Butter  and  Egg,  2d.  ; Shallots,  Thyme,  Bay  Leaves, 
Parsley,  etc.,  4d.). — Cut  one  pound  (or  more)  of  fillet  of  beef 
into  neat  pieces  ; cook  it  in  the  usual  manner.  Serve  with  it 
Bearnaise  sauce  as  follows : Make  a white  sauce  of  which 
the  ingredients  are  fresh  butter,  flour,  shallots,  thyme,  bay 
leaves,  parsley,  tarragon,  a little  gravy,  salt  and  pepper  to 
taste,  and  the  yolk  of  one  egg.  To  make  this  sauce  still 
better,  instead  of  putting  warm  water,  mix  the  sauce  which 
has  been  made  for  a boiled  fowl  with  it. 

Eggs  au  Beurre  Noir:  Mrs.  Bradban’s  Recipe  (. Ingredient * 
— Butter,  4d. ; Eggs  and  Chilli  Vinegar,  2 Id.). — Place  a 
quarter  of  a pound  of  the  best  fresh  butter  in  a frying  pan, 
place  it  on  a sharp  fire  until  the  butter  is  a dark  brown, 
remove  from  the  fire,  break  the  eggs  into  it,  and  lightly  fry. 
Place  them  in  a dish,  add  to  the  butter  a little  chilli  vinegar, 
and  serve  immediately  very  hot. 

Watercress  Sandwiches  ( Ingredients — Watercress,  etc., 
3d-)-  Thoroughly  dry  and  free  the  watercress  from  all 
weeds  and  grit,  lay  it  in  a cloth,  and  put  it  under  heavy 
weights  for  half  an  hour.  Cut  several  rounds  of  thin  bread 
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and  butter  from  a tin  loaf,  put  some  watercress  between 
each  slice  of  bread  as  you  would  meat,  with  a sprinkling  of 
pepper  and  salt,  or  salt  only.  Cut  the  slices  into  sandwiches 
with  a sharp  knife  on  a board. 

DINNER  No.  6. 

Potage  au  Riz  de  Veau  : F.’s  Recipe  ( Ingredients — Sweet- 
bread [4s.,  enough  for  twice],  2s. ; Stock,  6d.). — Put  one 
heart  sweetbread  on  the  fire  in  cold  water  with  a little 
salt.  When  it  is  warm,  pour  off  the  water  and  supply  fresh 
cold  water ; repeat  this  a few  times  as  fast  as  it  becomes 
warm,  which  process  whitens  the  sweetbread.  When  it 
looks  delicately  white,  just  let  it  come  to  a simmer ; then 
take  it  out  and  lay  it  in  cold  water.  Take  off  the  outer 
skin,  cut  up  the  meat  in  small  dice,  and  give  it  a boil  up  in 
good  white  stock,  made  from  veal,  poultry,  rabbit,  pheasant, 
or  guinea  fowl.  Whichever  you  have  will  do.  Throat  sweet- 
bread can  be  used  instead  of  heart  sweetbread,  and  are  much 
cheaper. 

Grey  Mullet  with  Melted  Butter  ( Ingredients — Grey  Mul- 
let, 8d. ; Parsley  and  Butter,  3d.). — Broil  the  mullet,  and 
pour  fresh  melted  butter  mixed  with  chopped  parsley,  and 
seasoned  with  pepper  and  salt,  over  it. 

Salmi  of  Duck  and  Chicken  (. Ingredients — Remains  of 
Chicken  and  Duck,  3s.  1 |d. ; Claret  and  Stock,  4d.  ; Lemon, 
Parsley,  etc.,  2d.). — Cut  off  the  thighs  or  insides  of  the  duck 
and  chicken  legs,  considered  the  most  delicate  part.  Put 
them  aside.  Pull  the  rest  of  the  duck  and  chicken  into 
shreds,  and  boil  in  equal  proportions  of  stock  and  claret. 
Season  to  taste  with  parsley,  shallot,  salt,  and  pepper.  Reduce 
and  simmer  until  the  sauce  is  quite  thick  ; pass  through  a 
tammy,  and  warm  in  the  sauce  ; take  off  the  fire  before  it 
boils,  dish  up  in  a pyramid,  cover  with  the  sauce,  squeeze 
a little  lemon  juice  over  it,  and  garnish  with  fried  triangular 
crodtons. 

Peas  and  Bacon  ( Ingredients — Bacon,  fid. ; Peas,  etc., 
6id.). — Cut  up  some  lean  bacon  or  ham  into  dice,  warm  in 
butter,  and  when  nearly  done  moisten  with  stock ; add 
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your  peas,  and  a bouquet  of  herbs,  chives,  salt  and  pepper ; 
cook  over  a slow  fire,  and  take  out  the  bouquet  of  herbs 
before  serving. 

Biscuits  a la  Fitzliardinge  (. Ingredients — 4 oz.  Parmesan, 
4d. ; 4 oz.  Butter,  4d. ; 4 oz.  Flour,  2d.). — Four  ounces 
of  grated  Parmesan  ; ditto  butter  ; two  ounces  of  flour. 
Work  all  thoroughly  together  until  well  mixed.  Roll  out 
the  paste  ; cut  it  into  pieces  two  inches  long  and  one  wide  ; 
bake  a light  golden  colour.  An  excellent  savoury. 

DINNER  No.  7. 

Brown  Sweetbread  Soup  ( Ingredients — The  rest  of  the 
Sweetbread,  2s. ; Stock,  6d.). — Prepare  the  soup  in  the  same 
way  as  in  “Potage  au  Riz  de  Veau”  ( see  Dinner  No.  6, 
p.  196),  using  brown  stock  instead  of  white,  and  frying  the 
pieces  of  sweetbread  quickly  in  butter ; then  drain  them  in 
a napkin.  They  must  only  be  a light  yellow. 

Fillets  of  Whiting  a la  Conti  {Ingredients — Whiting,  8d., 
Lemons,  2d. ; Butter,  Truffles,  etc.,  5d.). — Fillet  a whiting. 
Cut  each  fillet  into  four  pieces ; fry  them  in  melted  butter, 
salt,  pepper,  and  the  juice  of  two  lemons.  When  the  fillets 
are  brown  on  both  sides,  dry  them  on  a cloth ; add  some 
thin  slices  of  truffles  to  the  butter,  reduce,  and  thicken 
with  a little  more  butter.  Serve  on  pieces  of  fried  bread. 

Perdrix  aux  Choux  : Varlet’s  Recipe  (Ingredients — One 
Partridge,  Is.  9d. ; Vegetables,  3d.;  Sausages  and  Bacon, 
8d.). — Blanch  one  or  more  cabbages  according  to  the  num- 
ber of  partridges.  When  cold,  put  one  or  more  partridges 
into  a stewpan ; add  the  cabbage,  a small  piece  of  streaky 
bacon,  one  onion,  one  carrot,  and  a bunch  of  parsley.  Cover 
all  with  stock ; cook  for  four  hours.  When  well  done  take 
them  up  ; strain  the  cabbages ; dish  up  the  partridge  (or 
partridges)  upon  the  cabbage ; cut  the  bacon  in  neat  slices ; 
put  it  round  the  cabbage,  with  a small  sausage  between. 
Put  round  the  dish  a good  game  sauce  made  from  game 
bones,  and  serve  very  hot.  A good  way  of  cooking  an  old 
bird. 

Milford  Pie : Mrs.  Crowe’s  Recipe  (Ingredients — Chicken, 
2s.  6d.  [enough  for  twico] ; Ham,  6d.  ; Carrots,  etc.,  7d.  ; 
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Eggs,  3d.  [half  cost  of  dish,  Is  .lid.]). — Boil  one  chicken, 
and  let  it  get  cold ; cut  the  meat  in  slices ; then  pound 
half  a pound  of  ham  in  a mortar,  with  nutmeg,  pepper,  and 
salt  to  taste ; place  a layer  of  this  at  the  bottom  of  a raised 
pie  dish  ; then  a layer  of  chicken ; then  slices  of  cold  boiled 
carrot  and  hard-boiled  egg.  Continue  this  until  the  dish  is 
full,  egg  and  carrot  being  the  last  layer.  Cover  the  whole 
with  stock,  put  on  the  cover,  and  bake  in  a moderate  oven 
for  one  hour  and  a half.  Let  it  get  cold.  Have  ready  some 
good,  strong,  clear  stock,  in  which  a little  of  Swinborne’s 
gelatine  has  been  dissolved ; pour  it  over  the  top,  and  let  it 
get  cold. 

Potato  Rolls  ( Ingredients — Potatoes,  Id. ; Butter,  2d. ; 
Milk,  etc.;  Id.  ; Egg,  Id.). — Mash  some  cold  boiled  potatoes. 
To  one  teacupful  and  a half  of  mashed  potatoes  add  a 
quarter  of  a teacupful  of  butter,  one  egg  well  beaten  until 
stiff,  one  tablespoonful  of  good  baking  powder ; three- 
quarters  of  a teacupful  of  milk,  one  saltspoonful  of  pepper, 
and  a little  salt.  Beat  together,  and  bake  in  rolls. 

Chicken  Toast  ( Ingredients — Cream,  etc.,  3d.). — A few 
slices  from  any  cold  roast  or  boiled  chicken  or  game  you  may 
have  (the  breast  or  wing  is  best) ; mince  finely  ; season  to 
taste  with  salt  and  ground  white  pepper ; mix  it  with  two 
tablespoonsful  of  thick  cream,  heated  in  a stewpan.  Spread 
the  mixture  on  fingers  of  hot  buttered  toast. 

DINNER  No.  8. 

Potage  h la  Madame  de  Genlis  ( Ingredients — Vegetables, 
7d. ; Cream,  6d.  ; Stock,  9d. ; Eggs,  2d. ; Truffles  and  Mush- 
rooms, 4d,). — Prepare  exactly  the  same  soup  as  “Potage 
Sevigne  ” (see  Dinner  No.  8,  p.  137)  ; but  just  before  adding 
the  cream  and  eggs  strain  the  vegetables  from  the  soup, 
and  serve  the  soup  with  croUtons  of  fried  brown  bread,  and 
the  vegetables,  to  which  you  have  added  some  shred  truffles 
and  mushrooms,  previously  cooked  in  a separate  tureen. 

Saumon  a la  Norvegienne  (Ingredients—  Salmon,  5 lb., 
[5s.,  makes  three  dishes],  Is.  8d. ; Horseradish  Sauce,  etc., 
7d.). — Boil  one  small  salmon  whole.  When  quite  cold,  cover 
it  entirely  with  cold  horseradish  sauce  made  with  cream, 
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and  whipped  until  it  is  the  consistency  of  Devonshire  cream. 
Serve  with  very  thinly  cut  brown  bread  and  butter,  neatly 
rolled. 

Milford  Pie  with  Mushrooms,  Potatoes,  and  Eggs 

{Ingredients — Remains  of  Pie,  Is.  lid.;  Mushrooms,  2d.  ; 
Potatoes,  2d.  ; Eggs,  2d.). — The  rest  of  the  Milford  pie. 
Stew  some  mushrooms  in  milk  ; place  them  in  the  centre  of 
a dish  with  a border  of  mashed  potatoes  round  them,  and 
garnish  with  hard-boiled  eggs  cut  into  rings  dipped  into 
butter  and  breadcrumbs  and  lightly  fried. 

Blackberry  Croutons  h la  Creme  ( Ingredients — Jam,  5d. ; 
Devonshire  Cream,  etc.,  9d.  ; Bread,  4d.). — With  a cutter 
cut  some  rounds  of  brown  bread,  and  the  same  from  a milk 
loaf.  Hollow  the  centres,  and  fry  them  crisp  in  fresh 
butter.  When  done,  fill  the  brown  croiltons  with  blackberry 
jam,  with  Devonshire  cream  on  the  top,  and  the  white 
croiltons  with  stoned  cherry  jam,  with  whipped  cream 
flavoured  with  coffee  on  the  top.  An  excellent  sweet. 

Cheese  Balls  {Ingredients — Eggs,  2d. ; Parmesan,  etc., 
4d.). — The  whites  of  two  eggs,  two  ounces  of  grated  Par- 
mesan, salt,  and  cayenne.  Beat  the  eggs  to  a stiff  froth ; 
stir  in  the  cheese,  salt,  and  cayenne.  Shape  the  mixture 
into  balls  the  size  of  marbles,  and  drop  them  into  boiling 
lard.  Fry  them  for  about  five  minutes  until  a golden 
colour  ; drain  them  well.  Serve  piled  on  a dish  paper,  with 
Parmesan  sprinkled  over  them. 

DINNER  No.  9. 

Potage  Caroline  {Ingredients — Vegetables,  etc.,  lOd. ; But- 
ter, 4d. ; Stock,  3d.). — Take  equal  quantities  of  carrots, 
turnips,  onions,  and  celery.  Cut  them  all  in  the  shape  of 
small  dice.  Put  a quarter  of  a pound  of  butter  in  a sauce- 
pan with  a little  pepper,  salt,  and  one  teaspoonful  of  castor 
sugar ; then  put  in  the  carrots  until  they  begin  to  take 
colour ; then  add  the  celery,  after  a little  time  the  onions, 
and  lastly  the  turnips.  When  all  the  vegetables  are  equally 
coloured,  add  as  much  stock  as  you  want  soup,  and  simmer 
gently  for  two  hours.  Then  skim  carefully.  Put  some 
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ready  boiled  vermicelli  and  macaroni  cut  small  into  the 
tureen  just  before  serving,  pbur  the  soup  on  to  this,  and 
serve  immediately. 

Salmon  Cutlets  with  Cucumber  ( Ingredients — Half  the 
Salmon  that  is  left,  Is.  3d.  ; Vegetables,  etc.,  lOd. ; Stock, 
7d.). — Remove  the  bone  of  half  the  salmon  that  is  left  and 
skin  carefully.  Cut  it  into  slices  half  an  inch  thick,  and 
flatten  each  on  the  chopping  board  with  a cutlet  bat. 
From  these  slices  cut  as  many  neatly  shaped  cutlets  of  a 
uniform  size  as  possible.  Place  them  quite  flat  on  a well- 
buttered  baking  tin,  sprinkle  pepper  and  salt  over  them,  and 
ten  minutes  before  they  are  wanted  put  them  into  the  oven 
with  a sheet  of  buttered  white  writing  paper  over  them.  Place 
all  the  trimmings  of  the  salmon  in  a saucepan  with  carrots, 
onions,  thyme,  one  bay  leaf,  parsley,  pepper  and  salt,  and 
one  pint  of  stock.  Let  this  boil  for  half  an  hour ; melt  a 
small  piece  of  butter ; add  to  it  about  one  teaspoonful  of 
flour ; stir  it  until  it  begins  to  colour,  then  strain  into  it  the 
following  sauce,  and  add  a little  chopped  parsley : — Cut  one 
cucumber  in  rounds  one  inch  long  ; cut  each  round  in  four 
quarters ; remove  the  seeds  and  rind,  and  trim  each  piece 
to  a uniform  shape ; then  throw  them  into  boiling  water 
with  a little  salt;  let  them  boil  until  nearly  cooked; 
strain  them  and  throw  them  into  cold  water ; strain  a 
second  time,  and  put  them  into  a saucepan  with  a little 
butter,  salt,  pepper,  and  chopped  parsley,  to  be  kept  covered 
up  and  warm  until  wanted.  To  dish  up,  pour  the  sauce  on  a 
dish,  arranging  the  salmon  cutlets  en  couronne  round  it,  and 
fill  the  space  in  the  centre  with  the  cucumber. 

Croustades  of  Devilled  Meat  ( Ingredients — Meat,  etc., 
8d.). — Cut  the  meat  into  dice,  and  grill  them.  Prepare 
some  small  croustades  (i.e.,  rounds  or  squares  of  bread  with 
a hole  scooped  out,  which  is  filled  with  meat,  etc.) ; fill 
them  with  the  meat ; then  put  one  spoonful  of  the  following 
mixture  in  each,  and  serve  on  a napkin  : Devil  Mixture — 
Take  one  spoonful  of  made  mustard ; mix  it  with  one  of 
salad  oil,  Oude  sauce,  anchovy  sauce,  and  a little  salt  and 
cayenne. 

Roast  Wild  Duck  ( Ingredients — Wild  Duck  [3s.,  enough 
for  twice],  Is.  6d.  ; Lemon,  etc.,  2d.).— Roast  before  a quick 


NINE-SHILLING  DINNERS. 


201 


fire  when  first  put  down.  Let  them  remain  five  minutes 
without  basting  to  keep  the  gravy  in.  Afterwards  baste 
with  plenty  of  butter.  A few  minutes  before  serving 
(underdone,  twenty  to  twenty-five  minutes ; well  done, 
twenty-five  to  thirty-five  minutes ; if  too  much  done,  the 
flavour  is  lost)  dredge  lightly  with  flour,  baste  thoroughly, 
and  dish  up  nicely  frothed.  To  take  away  the  fishy  taste 
which  is  so  unpleasant,  baste  with  hot  water  for  a few 
minutes  (to  the  water  should  be  added  one  onion  and  a 
little  salt) ; then  take  away  the  pan,  and  continue  basting 
with  butter.  Hand  with  it  a lemon  cut  in  quarters,  and 
cayenne,  some  good  gravy,  and  the  following  sauce  in 
separate  boats  : — 

Port  Wine  Sauce  a la  Danoise : Sandringham  Recipe 
( Ingredients — 1 lb.  Red  Currant  Jelly,  7d. ; Port  Wine,  Is. ; 
two  Oranges,  2d.). — One  pound  of  red  currant  jelly,  the 
juice  of  two  oranges,  four  glasses  of  port,  and  a little 
cayenne.  Pass  through  a sieve.  Good  also  for  cold  meat, 
game,  brawn,  etc. 

Omelette  aux  Pines  Herbes  et  Champignons  ( Ingredients — 
Four  Eggs,  4d. ; 3 oz.  Butter,  3d. ; Milk,  etc.,  2d.  ; Shrimp 
Paste,  2d. ; Herbs,  Gravy,  and  Mushrooms,  4d.). — Proceed  as 
in  “Omelette  4 la  Jeanne  D’Arc  ” ( sen  Dinner  No.  10, 
p.  141),  adding  finely  minced  herbs.  Serve  with  a good 
brown  sauce,  with  chopped  mushrooms  in  it. 

DINNER  No.  10. 

Potage  a la  Turenne  ( Ingredients — Peas,  Mint,  etc.,  Is.  ; 
Butter,  Id.;  Stock,  10gd. ; Roll,  Id.;  Ham,  lgd.). — Take 
one  pint  of  shelled  peas,  and  put  them  into  half  a pint  of 
stock  (or  water),  to  which  one  ounce  of  butter  has  been 
added.  Simmer  for  one  hour ; then  add  another  pint  of 
stock  and  the  crumb  of  one  French  roll,  one  shredded  lettuce, 
two  small  sliced  onions,  and  one  slice  of  lean  ham.  Simmer 
one  hour  longer.  In  the  meantime  boil  half  a pint  more  of 
fresh  young  peas.  Take  the  soup  from  the  fire ; rub  it 
through  a sieve  into  a saucepan ; add  the  other  peas  and 
one  lump  of  sugar ; let  it  just  boil ; then  serve  with 
croutons  of  fried  bread  and  powdered  mint.  Just  before 
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serving  throw  into  the  tureen  some  shreds  of  cooked  veal 
cut  in  strips  about  one  inch  long,  and  a little  ready-boiled 
rice. 

Salmon  with  Tomato  Sauce  ( Ingredients — Rest  of  the 
Salmon,  Is.  8d.  ; | lb.  Butter,  4d. ; Parsley,  Tomato  Sauce, 
etc.,  5d.). — Cut  the  rest  of  the  fish  in  thick  slices,  and  lay 
them  in  a baking  dish  with  a quarter  of  a pound  of  butter 
cut  in  pieces,  and  strew  over  it  half  a teaspoonful  of 
chopped  parsley,  one  sliced  shallot,  salt  and  pepper  to  taste. 
Bake  for  three-quarters  of  an  hour,  basting  frequently. 
When  done,  take  it  from  the  dish,  and  let  it  drain  two  or 
three  minutes ; then  pour  tomato  sauce  over  it,  and  serve 
as  hot  as  possible. 

Hashed  Wild  Duck  ( Ingredients — Rest  of  the  Wild  Duck, 
Is.  6d. ; rest  of  the  Sauce,  10|d.). — Cut  the  remains  of  the 
duck  into  joints  ; put  them  into  a stewpan  with  the  “ Port 
Wine  Sauce  k la  Danoise  ” that  is  left ; let  them  get  hot 
gradually,  and  occasionally  stir.  When  on  the  point  of 
boiling,  serve,  garnished  with  triangular  croutons  of  fried 
bread. 

Filets  Mignons  de  Veau  k la  Russe  ( Ingredients — Veal, 
10  id. ; Marrow,  etc.,  3d.). — Chop  up  three-quarters  of  a 
pound  of  veal  with  two  ounces  of  marrow,  salt  and  pepper 
to  taste,  and  one  tablespoonful  of  milk ; divide  it  into  four 
parts,  flat  and  round  shaped;  cover  all  over  with  bread- 
crumbs, and  fry  in  butter.  Dish  up  with  horseradish  sauce 
all  round,  and  a little  sent  up  separately  in  a sauce  boat. 
Mutton,  lamb,  beef,  pork,  poultry,  or  game  may  be  used  in 
the  same  way. 

Friar’s  Omelette  ( Ingredients — Apples,  3d. ; Butter  and 
Eggs,  3d.).— Peel,  core,  and  quarter  one  pound  of  good 
cooking  apples.  Put  them  in  the  potato  steamer,  and  steam 
until  tender.  Beat  them  to  a pulp  in  a basin,  sweeten  to 
taste,  stir  in  one  ounce  of  butter,  and  when  cold  mix  the 
whole  with  two  well-beaten  eggs.  Butter  a tart  dish,  and 
strew  the  bottom  and  sides  thickly  with  breadcrumbs  to  the 
depth  of  a quarter  of  an  inch  ; put  some  on  the  top,  then  a 
little  dissolved  butter,  and  bake  for  one  hour  in  a good 
oven.  When  done,  turn  it  out,  and  sift  sugar  over  it. 
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DINNER  No.  11. 

Eel  Soup  (. Ingredients — Eel,  Is.  3d. ; Butter,  Cream,  etc., 
8d.). — Wash  one  pound  and  a half  of  eel ; cut  it  into  thin 
slices,  and  put  them  in  a stewpan  with  one  ounce  of  butter; 
let  them  simmer  a few  minutes  ; then  put  in  one  quart  of 
water ; add  half  a finely  sliced  onion,  half  a bunch  of  sweet 
herbs,  one  blade  and  a half  of  mace,  and  six  peppercorns. 
Simmer  for  about  one  hour,  but  take  care  the  fish  does  not 
break  ; then  strain  the  soup,  put  it  again  on  the  fire,  and 
mix  into  it  a quarter  of  a pint  of  cream,  into  which  one 
tablespoonful  of  flour  has  been  rubbed.  Bring  the  soup  to 
a boil,  pour  it  over  the  fish,  and  serve  very  hot. 

Grouse  Pie  ( Ingredients — L lb.  Rump  Steak,  10|d. ; one 
Grouse,  Is.  9d.  [average  price] ; Paste,  6d.). — Line  the  bot- 
tom of  a pie  dish  with  the  rump  steak  cut  into  neat  pieces, 
cut  the  grouse  in  half,  season  highly  with  salt  and  black 
pepper,  pour  in  plenty  of  good  grouse  gravy,  cover  with 
puff  paste,  brush  the  paste  over  with  the  yolk  of  one  egg, 
and  bake  from  three-quarters  to  one  hour.  Some  people 
like  it  best  without  the  steak. 

Oysters  a la  Carlton  ( Ingredients — Six  Oysters,  9d. ; 
Lemon,  Egg,  and  Parsley,  2|d.). — Dip  each  oyster  in 
lemon  juice,  then  in  the  yolk  of  one  egg,  into  which  some 
cayenne  has  been  mixed.  Ery  in  batter  a nice  colour,  and 
serve  with  crisply  fried  parsley. 

Asparagus  in  Ambush  ( Ingredients — Asparagus  [8d., 
two  dishes],  4d. ; Butter  and  Rolls,  2|d. ; Egg  and  Milk, 
l|d.). — Cut  the  tops  off  two  dinner  rolls  very  neatly,  remove 
all  the  crumb,  and  put  the  tops  and  hollow  rolls  into  the 
oven  to  get  crisp.  While  this  is  going  on  beat  up  one  egg, 
and  heat  a quarter  of  a pint  of  milk  until  it  just  boils ; add 
the  egg  to  it  very  slowly,  and  also  half  an  ounce  of  fresh 
butter  cut  small  and  floured ; then  add  some  heads  of  tender 
cold  boiled  asparagus,  cut  small  and  flavoured  with  pepper 
and  salt.  When  all  the  ingredients  are  thoroughly  mixed, 
fill  the  empty  rolls,  put  on  the  tops,  and  serve  very  hot. 

Osborne  Sandwiches  ( Ingredients — Bread  and  Butter,  3d. ; 
Peperium,  Id. ; Mustard  and  Cress,  etc.,  fid.  ; Plover’s  Eggs, 
Is.  fid.). — Cut  thin  rounds  of  brown  bread,  cover  them  -with 
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fresh  butter,  then  thickly  with  “ Patum  Peperium  ” (Os- 
borne’s, 10|d.  a pot),  a little  cayenne,  thin  rounds  of  plover’s 
eggs,  and  mustard  and  cress.  Dish  up  on  a bed  of  small 
salad  and  crisp,  shred  lettuce. 

DINNER  No.  12. 

Puree  of  Cauliflower  {Ingredients  — Cauliflower,  6d. ; 
Cream,  3d. ; Stock,  3d. ; two  Eggs,  2d.;  Veal,  etc.,  5d.). — 
Take  the  whitest  of  cauliflowers,  boil  it  in  salt  and  water, 
take  up  when  half  done,  and  boil  sufficiently  in  clear  stock  ; 
then  break  it  up  and  save  some  of  the  best  bits  for  the 
finishing.  Pass  the  rest  through  a sieve.  Thicken  the 
soup  to  a creamy  substance  with  flour  mixed  with  milk  or 
cream  ; add  to  it  some  small  pieces  of  chicken  or  veal  cut 
up  neatly  and  the  puree  of  cauliflower ; let  it  come  to  the 
boil,  beat  a piece  of  fresh  butter  into  the  tureen  until  it  is 
ike  cream,  and  stir  well  into  it  two  or  three  eggs.  Pour 
this  soup  over  scalding  hot,  add  the  bits  of  cauliflower,  and 
serve. 

Boudins  a la  Heine  {Ingredients — Butter,  3d. ; Tongue, 
Ham,  Mushrooms,  etc.,  6d. ; Egg,  Id.). — One  breakfastcupful 
of  finely  minced  chicken,  veal,  game,  or  meat ; three  ounces 
of  fresh  butter.  Mix  all  well  together  in  a saucepan  ; add 
some  savoury  gravy  until  the  meat  is  in  a fit  state  for 
rissoles ; stir  in  shreds  of  ham,  tongue,  and  mushrooms,  all 
previously  cooked,  seasoning  it  with  salt,  a little  cayenne, 
and  a very  small  piece  of  pounded  mace.  Set  the  mixture 
aside  to  get  cold ; then  make  it  into  the  shape  of  a small 
brick.  Dip  it  in  the  egg  and  breadcrumbs  once  or  twice. 
Fry  it  until  sufficiently  done,  turning  it  all  the  time.  Serve 
very  hot,  garnished  with  crisply  fried  parsley,  and  hand 
with  it  hot  mushroom  or  bechamel  sauce, — the  former,  if 
the  boudin  is  made  of  mutton,  lamb,  or  beef  ; the  latter,  if 
made  of  game  or  poultry. 

Mushroom  Sauce  {Ingredients — Mushrooms,  etc.,  6d.). — 
Peel  and  cut  up  some  button  mushrooms,  and  boil  them  in 
some  good,  rich,  brown  gravy.  Sufficient  mushrooms  must 
be  added  to  make  the  gravy  about  as  thick  as  egg  sauce. 
If  required  white,  use  white  or  bechamel  sauce  instead  of 
the  brown  gravy. 


NINE-SHILLING  DINNERS. 


205 


Asparagus  Salad  ( Ingredients — The  rest  of  the  Asparagus, 
4d. ; Oil,  etc.,  2d.). — Cut  the  rest  of  the  cold  asparagus  into 
small  pieces ; add  to  it  salt,  oil,  and  vinegar.  As  soon  as 
the  asparagus  is  boiled  it  should  be  plunged  into  cold 
vinegar  and  water,  a very  slight  proportion  of  the  former 
alone  being  necessary. 

Peche  au  Beurre  (Ingredients — Four  Peaches,  Is. ; Sherry, 
4d. ; Sugar  and  Vanilla,  3d.;  Strawberries,  Is.;  Pastry, 
10d.). — Cut  four  peaches  in  halves,  take  out  the  kernels, 
place  them  in  a stewpan  with  a quarter  of  a bottle  of  sherry 
and  water,  a quarter  of  a pound  of  loaf  sugar,  and  one  stick 
of  vanilla.  Stew  for  three  hours.  When  done,  dish  them 
up,  and  reduce  the  syrup  until  it  becomes  thick  ; then  add  a 
piece  of  fresh  butter  the  size  of  a walnut.  When  melted, 
pour  the  syrup  over  the  peaches.  When  cold,  serve  with 
straws  of  rich  puff  pastry  and  strawberries  (fresh  or 
preserved)  smothered  in  whipped  cream. 

Anchovy  Sandwiches  (Ingredients — Bread  and  Butter, 
2d. ; Eggs,  2d. ; Anchovy,  Lettuce,  etc.,  3d.). — Cut  thin 
rounds  of  brown  bread ; cover  thickly  with  butter,  anchovy 
paste,  a little  cayenne,  and  thin  slices  of  hard-boiled  egg. 
Sprinkle  on  this  grated  ham  and  small  salad.  Dish  up  on 
shred  lettuce,  garnished  with  mustard  and  cress  and  radishes. 

Saumon  Eumee  en  Surprise  (Ingredients — Kippered  Sal- 
mon, Is.  7d.). — Cut  some  smoked  salmon  in  the  very  thinnest 
possible  slices,  lay  them  neatly  on  pieces  of  buttered  toast, 
sprinkle  with  black  ground  pepper  and  cayenne,  and  put 
them  into  the  oven  with  a piece  of  buttered  paper  over 
them.  Keep  them  there  just  long  enough  to  warm 
thoroughly. 

DINNER  No.  13. 

Potage  Provencale  (Ingredients— Vegetables,  7|d.  ; But- 
ter, Id. ; three  Eggs,  3d. ; Forcemeat  Balls,  4|d.). — Wash 
and  chop  up  some  spinach,  chervil,  parsley,  sorrel,  water- 
cress (when  in  season),  and  celery.  Put  it  into  a saucepan 
with  some  water  and  salt  over  a brisk  fire  ; add  a good  lump 
of  fresh  butter.  When  thoroughly  done,  thicken  with  the 
yolks  of  two  or  three  eggs,  and  pour  it  into  the  tureen  over 
the  forcemeat  balls.  Flavour  to  taste  with  pepper  and  salt. 
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Poulet  a la  Fermiere;  Mrs.  Bradban’s  Recipe  {Ingre- 
dients— Chicken,  2s.  6d. ; Stock,  3d. ; Vegetables,  2d. ; 
Glaze  and  Sauce,  3d. ; Eggs  and  Tongue,  7d.). — Cut  up  one 
chicken  as  for  saute  chicken  in  neat  joints,  place  it  in  a 
small  braising  pot,  moisten  with  one  gill  of  fresh  stock,  cut 
some  julienne  vegetables  ( i.e .,  carrots,  turnips,  onions,  leeks), 
place  on  the  chicken,  close  the  lid  tight,  and  put  the 
pot  in  a quick  oven  until  the  contents  are  quite  tender. 
Strain  the  gravy ; add  to  it  some  fresh  glaze  and  two  table- 
spoonsful  of  espagnole  sauce  (brown  sauce).  Dish  the 
chicken  in  a pyramid  with  the  vegetables  on  the  top ; 
garnish  with  fried  eggs  and  slices  of  tongue ; pour  the  gravy 
round.  It  will  take  about  one  hour  and  a half  to  cook. 

Pois  au  Beurre  a la  Parisienne  {Ingredients — Peas,  etc., 
9d.  ; Eggs,  Id. ; Butter  and  Milk,  etc.,  2d.). — Boil  one  pint 
of  peas  with  two  or  three  small  onions,  a small  bunch  of 
herbs,  and  a little  pepper  and  salt.  When  cooked,  drain, 
and  remove  the  onions,  etc.  Heap  the  peas  in  the  saucepan 
over  the  fire,  and  add  a small  bit  of  butter  mixed  with 
about  half  as  much  flour  ; stir  it  rapidly,  but  carefully,  to 
avoid  beating  the  peas  too  much  to  a pulp.  Beat  the  yolk 
of  one  egg  with  half  a gill  of  milk ; remove  the  saucepan 
from  the  fire,  stir  in  the  egg,  arrange  neatly  on  a very  hot 
dish,  and  garnish  with  bread  cut  with  a small  ornamental 
leaf  cutter,  and  fried  a light  brown. 

Souffle  de  Pommes  alaZenia  {Ingredients — Six  Eggs,  6d.; 
Jam,  5d. ; Sugar,  etc.,  2d. ; Pastry,  5d.).— Take  the  whites 
only  of  six  eggs,  half  a pound  of  apricot  jam,  and  the  same 
of  apple  jam  or  marmalade.  Whip  the  whites  to  the 
utmost  it  is  possible,  whip  in  the  jam  and  marmalade,  pour 
it  into  a dish,  have  ready  a broad-bladed  knife,  and  form 
the  mixture  into  a pyramid.  Sprinkle  it  well  with  castor 
sugar,  and  bake  in, a quick  oven  until  it  is  a delicate  golden 
brown.  Make  a lemon  cream  with  lemon  and  the  yolks  of 
the  eggs,  and  serve  at  the  same  time  as  the  souffle  in  a 
silver  sauce  boat.  It  is  a most  delicious  dish,  and  not 
difficult  to  make.  Orange  marmalade  and  any  other  kind 
of  jam  can  be  substituted  if  preferred.  It  is  excellent  made 
with  raspberry  and  plum  jam  and  no  marmalade.  Fingers 
of  rich  pastry  should  be  eaten  with  it 
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Boules  a la  Venetienne  ( Ingredients — Six  Eggs,  6d.  ; 
Parsley,  Bread,  and  Butter,  3d.;  Butters  [average  cost,  8d.]). 
— Hard  boil  six  eggs.  Cut  off  the  tops  carefully,  so  that 
the  yolks  are  not  cut  also.  Remove  the  yolks.  If  carefully 
done,  the  yolks  will  come  clean  away  from  the  shells  like 
large  marbles.  Cut  a piece  off  the  base  of  each  egg  to  make 
them  stand  upright.  Fill  the  eggs  with  different  butters — 
green,  shrimp,  anchovy,  maitre  d’hotel,  lobster,  egg,  Mont- 
pellier, crab,  ham,  tongue,  filbert,  capsicum,  Pimento, 
Gascony,  garlic,  shallot, fines  herbes,  prawn,  arranging  them 
so  that  the  colours  contrast  prettily.  Serve  with  a garnish 
of  parsley  and  rolled  bread  and  butter  in  the  centre  of  the 
dish. 


DINNER  No.  14. 

Semolina  Soup  with  Sorrel  and  Poached  Eggs  (Ingredients 
— Eggs,  2d. ; Stock  and  Semolina,  3gd. ; Tarragon  and 
Sorrel,  3d.). — Boil  some  semolina  in  stock  until  it  swells ; 
then  add  the  necessary  quantity  of  stock,  and  boil  for  ten 
minutes.  When  quite  boiling,  add  some  chopped  sorrel 
leaves  and  shred  tarragon.  Just  before  serving  poach  two 
eggs  lightly  and  slip  them  into  the  tureen. 

Supreme  de  Volaille : Mrs.  Bradban’s  Recipe  ( Ingre- 
dients— Three  Chickens  [7s.  6d.,  five  dishes],  Is.  6d. ; Butter, 
Id.;  Tongue,  6d. ; Peas,  9d.). — Take  the  fillets  from  two  (or 
more)  chickens.  Care  must  be  taken  not  to  tear  the  flesh 
in  dividing  the  minion  fillet.  Each  chicken  cuts  four 
fillets.  After  trimming  them  to  shape,  put  them  in  a 
saute  pan  with  some  clarified  butter ; place  a buttered  paper 
over  them  ; set  them  on  the  stove  to  set  and  whiten  on  one 
side ; turn  them  over.  Re  careful  not  to  allow  them  to 
colour.  When  done,  drain  the  butter  and  add  a large 
spoonful  of  supreme  sauce,  tossing  them  over  the  fire  without 
allowing  them  to  boil  or  even  simmer.  Dish  them  in  a 
close  circle  with  a scallop  of  tongue  (warmed  in  a little 
glaze)  between  each  fillet.  Fill  the  centre  with  either  peas, 
mushrooms,  or  cucumber.  For  economy  a supreme  may  be 
made  with  one  chicken  neatly  cut  into  joints ; but  care 
must  be  taken  to  cook  it  quite  white.  The  rest  of  the 
chickens  will  make  a pie  and  “ Potage  a la  Reine.” 
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Supreme  Sauce  (Ingredients— Cream,  6d.;  Stock,  etc.,  9d.). 
— Prepare  some  good  white  sauce  made  either  with  chicken 
or  veal  stock,  to  which  is  added  some  essence  of  mushrooms 
and  a gill  of  good  rich  cream. 

Asperges  a l’Ecossais  ( Ingredients — Asparagus,  7|d. 
Mint,  2d. ) Egg  and  Butter,  2d.). — Cut  some  asparagus 
into  pieces  about  one  inch  long,  and  boil  with  mint  and 
fresh  butter  like  green  peas.  Put  the  heads  into  the  pot 
after  the  other  parts,  as,  being  very  tender,  they  do  not 
need  to  boil  so  long.  Garnish  with  slices  of  hard  -boiled  egg. 

Huitres  au  Pain  Grillier  (Ingredients — Oysters,  Is.  6d. ; 
Anchovies  and  Cream,  4|d.j  Butter,  Bread,  and  Lax,  4|d.). — 
Chop  roughly  twelve  oysters  and  mix  them  with  two  mashed 
and  boned  anchovies  (essence  of  anchovies  will  do  if  you 
have  no  whole  fish),  mix  thoroughly  with  some  cream  or  the 
yolk  of  one  egg,  thicken  with  a little  fresh  butter  rolled  in 
flour  and  some  cayenne,  add  a little  chopped  “ Patent  Lax,” 
boil  up  quickly,  and  serve  on  slices  of  well-buttered  toast 
very  hot,  made  from  milk  loaves,  which  make  the  most 
delicious  toast  procurable. 

DINNER  No.  15. 

Puree  de  Potiron  (Ingredients — Leeks,  3d. ; Butter  and 
Cream,  7d. ; Eggs,  2d. ; Flour,  etc.,  2d.). — Peel  the  leeks, 
cut  them  into  small  pieces,  and  boil  in  boiling  salt  and  water. 
When  done,  pass  them  through  a tammy ; warm  thejmwee  in 
a saucepan  with  some  fresh  butter,  one  tumblerful  of  cream, 
a little  castor  sugar,  and  a pinch  of  flour.  Reduce,  thicken 
with  the  yolks  of  two  eggs,  and  serve  very  hot  with  fried 
croutons. 

Fricassee  of  Shrimps  (Ingredients — Shrimps,  3d. ; Butter, 
Milk,  and  Rice,  2d. ; Onion,  etc.,  Id.).— Boil  and  pick  one 
pint  of  shrimps  (or  more).  Put  into  a saucepan  one  heaped- 
up  tablespoonful  of  butter,  into  which  mince  one  small 
onion,  one  sprig  of  thyme,  ditto  of  parsley,  and  a pinch  of 
salt  and  pepper.  Add  the  shrimps,  stir  until  they  are 
brown,  add  one  cup  of  milk,  boil  up,  and  serve  with  rice. 
An  excellent  way  of  cooking  shrimps,  which  is  not  to  be 
excelled.  Prawns  may  be  treated  in  similar  fashion. 
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Creme  de  Volatile  au  Legumes  de  Printemps  {Ingre- 
dients— Fillets  of  two  Chickens,  Is.  6d. ; Cream,  Is.  2d.  ; Veal 
Stock,  6d.  ; Vegetables,  Is.). — Pound  the  fillets  of  the  other 
two  chickens,  pass  the  flesh  through,  a fine  sieve,  and  mix  in 
one  pint  of  thick  cream,  salt  and  ground  white  pepper  to 
taste.  Mould  in  darioles  or  any  fancy  mould  that  you  have 
(the  creme  must  not  boil) ; let  them  stand  on  the  corner  of 
the  stove  until  they  are  formed.  Make  with  veal,  and  any 
chicken  hones  you  have,  some  good  white  stock,  flavour  with 
mushrooms,  and  add  some  cream.  Make  a puree  of  green 
peas ; put  it  in  the  centre ; dish  the  little  creme  de  volaille  up 
round  it ; pour  the  sauce  round  the  base,  adding  to  it  just 
before  serving  asparagus  points  and  French  beans,  cut  in 
two  lengthwise  and  previously  boiled. 

✓ 

Epinards  a l’Ancienne  ( Ingredients — Spinach, 3d.  ■ Butter, 
Flour,  Cream,  etc.,  3d. ; Pastry,  3d.). — Put  the  spinach  in 
a saucepan  with  salt  butter  and  grated  nutmeg  (if  liked). 
Add  more  butter,  flour,  castor  sugar,  and  some  cream. 
When  quite  cooked,  garnish  with  strips  or  triangles  of  hot 
pastry. 

Glace  a la  Princesse  de  Galle  {Ingredients — Apricots, 
8d. ; Currants  or  Gooseberries,  3d. ; Wafers,  2d.). — Put  some 
candied  apricots  in  a circle  round  a dish.  Place  on  them 
vanilla  ice,  broken  into  pieces  the  size  and  shape  of  the 
apricots,  with  green  currants  or  gooseberries  on  the  top  of 
the  ice.  Serve  with  cherry  and  vanilla  wafers. 

Glace  a la  Vanille  {Ingredients — Cream,  Is.  ; two  Eggs, 
2d.  ; Sugar  and  Vanilla,  2d.). — Cut  into  small  pieces  and 
pound  with  one  tablespoonful  of  orange-flower  water  a 
quarter  of  a pod  of  vanilla ; then  rub  the  paste  through 
muslin  to  extract  the  seeds,  and  mix  with  half  a pint  of 
cream,  one  ounce  and  a half  of  sugar,  and  the  yolks  of  two 
eggs.  Beat  all  well  together  over  the  fire  for  ten  minutes, 
turn  out,  and  when  cool  proceed  to  freeze  as  usual. 

DINNER  No.  16. 

Potage  a la  Reine  {Ingredients— Chicken,  Is.  6d. ; Veal 
Stock,  6d. ; Almond  Cream,  4d.). — Pound  some  of  the  rest 
of  the  meat  and  bones  of  the  chickens  after  removing  the 
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fat  and  skin ; simmer  the  pounded  meat  in  either  veal  or 
chicken  broth  ; stir  in  some  breadcrumbs  soaked  in  stock  ; 
pass  through  a tammy ; if  too  thick,  add  a little  veal  broth  ; 
flavour  with  almond  cream — namely,  blanched  almonds 
pounded,  mixed  with  cream  and  passed  through  a fine  cloth — 
and  garnish  with  little  quenelles  of  chicken  the  size  of  peas. 
Another  way  is  to  boil  one  chicken  in  stock  with  a bouquet 
of  mixed  herbs,  onions,  carrots,  salt,  and  pepper.  When  done, 
leave  the  fowl  until  cold;  skin  it,  cut  off  all  meat,  pound 
with  a lump  of  breadcrumbs  which  has  been  soaked  in  tlio 
stock,  pass  through  a tammy,  and  warm  in  the  liquor  of 
the  fowl,  after  squeezing  it  through  a cloth.  Do  not  let  it 
boil.  Add  the  almond  cream  just  before  serving,  put  the 
quenelles  in  the  tureen,  and  pour  the  soup  over  them. 

Chicken  Pie  ( Ingredients — Chicken,  Is.  6d. ; Ham  and 
Bacon,  9d.  ; Eggs,  2d.). — Cut  the  chicken  into  neat  joints  ; 
season  with  salt  and  ground  white  pepper.  At  the  bottom 
of  the  dish  put  slices  of  bacon  and  ham,  then  chicken,  then 
more  bacon  and  ham  and  hard-boiled  eggs.  Pour  veal 
gravy  or  water  over,  cover  with  paste,  and  bake  one  hour 
and  a half. 

Basque  Recipe  for  Salade  de  Tomate : Mrs.  Saver’s 
Recipe  ( Ingredients — Tomatoes,  6d.  ; Onion,  etc.,  2d.). — 
Plunge  some  tomatoes  into  boiling  water  for  one  minute, 
and  then  take  them  out  and  peel  them.  Cut  them  in 
slices ; put  them  into  a salad  bowl ; season  with  finely  chopped 
onion,  salt,  oil,  and  vinegar  to  taste,  and  a couple  of  fresh 
chillies  cut  in  very  thin  slices.  This  is  a genuine  recipe  from 
the  Pyrenees,  and  is  quite  delicious. 

Date  Pudding  ( Ingredients — Dates,  3d. ; Eggs,  2d. ; Suet, 
2d. ; Sugar,  etc.,  Id.). — Half  a pound  of  dates,  a quarter  of 
a pound  of  beef  suet.  Chop  them  until  very  fine ; then  add 
five  ounces  of  sugar,  half  a pound  of  finely  grated  bread- 
crumbs, a little  grated  nutmeg,  and  a pinch  of  salt.  Mix 
up  all  these  ingredients  with  two  well-beaten  eggs,  put  the 
mixture  into  a pudding  mould,  and  boil  for  four  hours. 

(Eufs  de  Pluvier  Sauce  Mayonnaise  ( Ingredients — Plover’s 
Eggs,  Is.  3d.;  Prawns,  Is.;  Mustard  and  Cress,  etc.,  2d.; 
Mayonnaise  Sauce,  4d. ; Butter,  2d.). — Cut  the  plovers 
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eggs  in  halves,  taking  a tiny  bit  off  the  base  of  each,  so  that 
they  will  stand  upright.  Have  ready  a silver  dish,  place 
the  eggs  in  a ring,  continue  the  rings,  which  will  gradually 
diminish  in  size  until  one  only  remains  in  the  centre.  Have 
some  finely  shred  parsley  and  some  mustard  and  cress ; make 
a border  round  the  eggs,  laying  prawns,  carefully  shelled,  on 
the  vegetable.  Make  a very  good  mayonnaise  sauce,  and  pour 
over  the  whole,  taking  care  that  there  is  plenty  of  the  sauce. 
Serve  with  this  very  thinly  cut  brown  bread  and  butter, 
and  the  same  made  from  milk  bread,  rolled  into  tiny  rolls. 
Shrimps  may  be  used,  if  preferred,  instead  of  prawns,  also 
shreds  of  lobster. 


DINNER  No.  17. 

Potage  a la  Portugaise  aux  Fines  Herbes  {Ingredients — 
Vegetables,  Is.  ; Eggs,  2d.  ; Bread  and  Butter,  2d.). — Take 
some  fines  herbes,  spinach,  sorrel,  tarragon,  chervil,  celery, 
white  beet,  leeks,  carrots,  and  turnips.  Wash  them  very 
carefully  and  boil  in  water.  When  nearly  done,  add  a sliced 
onion,  a little  garlic,  a lump  of  butter,  and  salt  and  pepper 
to  taste.  Thicken  with  the  yolks  of  the  eggs,  put  some  slices 
of  bread  into  the  soup  tureen  free  from  crust,  and  pour  the 
boiling  soup  over  them. 

Salmon  Sauce  Blanc  {Ingredients — Salmon,  Is. ; Butter, 
Lemon,  etc.,  2d. ; Eggs,  2d.). — Out  up  a piece  of  salmon 
into  thin  scallops,  press  with  the  blade  of  a knife  which  has 
been  dipped  in  cold  water,  melt  some  butter  in  a saucepan, 
lay  the  scallops  in  it  side  by  side,  sprinkle  with  salt  and 
pepper,  and  shake  the  saucepan  over  a quick  fire.  Warm 
some  reduced  stock ; add  the  butter  in  which  the  fish  was 
cooked ; season  with  chopped  blanched  parsley,  a pinch  of 
grated  nutmeg,  and  the  juice  of  one  lemon ; thicken  with 
the  yolks  of  the  eggs,  dish  up  the  scallops,  and  pour  the 
sauce  over  them. 

Chicken  Patties  {Ingredients — Remains  of  the  Chickens, 
Is.  6d.  ; Puff  Paste,  6d.). — Roll  out  some  light  paste  until 
about  one  inch  thick  ; leave  for  a few  minutes,  after  which 
cut  out  your  patties  with  a round  levelled  tin  cutter  about 
two  and  a half  inches  in  diameter  j cut  out  the  patty  covers 
with  a small  cutter,  and  bake  for  twenty  minutes ; scoop  out 
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the  centre  of  the  patties  j fill  with  a puree  of  the  chicken,  or 
with  it  simply  minced  ; warm  in  the  oven  for  a few  minutes, 
and  serve  very  hot.  Oysters,  lobsters,  shrimps,  forcemeat, 
or  game  may  be  also  used  in  this  way. 

Roast  Hare  a l’Anglaise  {Ingredients— Hare  [5s.,  two 
dishes],  2s.  6d.  ; Red  Currant  Jelly,  3d. ; Stuffing,  9d.). — 
Place  the  hare  at  some  distance  from  the  fire  when  first  laid 
down  (a  fair-sized  hare  takes  one  hour  and  a quarter,  a large 
one  an  hour  and  a half).  Baste  it  first  with  milk,  then  with 
butter,  being  specially  careful  that  it  is  well  basted,  or  it 
will  be  dry,  with  a hard  skin,  from  which  it  is  difficult  to  cut 
the  meat.  When  it  is  nearly  done,  dredge  with  flour  and 
baste  lavishly  with  butter  ; dish  it  up,  remove  the  skewers, 
and  pour  good  game  gravy  round  it.  If  the  liver  is  perfectly 
fresh,  it  should  be  parboiled,  and  then  minced  and  mixed 
with  the  stuffing.  Send  red  currant  jelly  to  table  with  it. 

Croute  a la  Marechale  {Ingredients — Shrimps,  4d. ; 
Butter  and  Curry  Powder,  3d.). — Shell  some  shrimps  very 
carefully ; pound  them  in  a mortar  with  butter  and  curry 
powder  to  taste ; spread  on  rounds  of  very  hot  buttered 
toast.  Lobster,  crab,  and  prawns  may  be  used  in  the  same 
way. 

DINNER  No.  18. 

Hunter’s  Soup  {Ingredients — Vegetables,  3d.  ; Ham,  3d. ; 
Butter  and  Flour,  3d.  ; Wine,  8d.  ; Partridge,  Is.  9d.). — 
Slice  thin  half  of  a large  carrot,  two  small  ones,  one  medium- 
sized onion,  one  head  of  celery,  and  some  rather  lean  ham 
or  bacon.  Fry  these  with  some  parsley  in  butter.  When 
done  yellow,  dredge  in  plenty  of  flour  and  let  it  colour,  but 
not  a dark  brown.  Then  add  some  good  beef  broth,  give 
it  a good  stir,  and  turn  it  into  the  soup  cauldron.  Add  the 
quantity  of  broth  you  need  and  half  a pint  of  red  wine. 
Leave  it  to  simmer  slowly.  In  the  meantime  roast  one 
partridge  basted  with  butter ; cut  the  breast  off  in  neat 
slices,  and  the  other  meat  from  the  bones  ; bruise  the  bones 
in  a mortar,  and  throw  them  into  the  soup.  Boil  it  well, 
strain,  season  with  salt  and  cayenne  pepper,  and  make  it 
all  hot,  but  do  not  let  it  boil  again  ; add  the  meat,  and 
serve  the  soup  as  hot  as  possible.  If  for  more  than  one 
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person,  use  one  large  carrot,  three  small  ones,  one  large 
onion,  one  pint  of  reel  wine,  and  two  to  four  partridges. 
An  excellent  soup. 

Hare  Cakes  (. Ingredients — The  remains  of  the  Hare, 
2s.  6d. ; Suet,  etc.,  4d.). — Cut  the  meat  that  is  left  off  the 
roast  hare,  and  pound  it  very  fine  in  a mortar ; season  it 
with  pepper,  salt,  and,  if  liked,  a little  nutmeg,  and  pound 
a little  beef  suet  with  it.  When  well  pounded,  put  it  in  a 
mould  that  is  well  buttered,  and  bake  it  for  half  an  hour  ; 
turn  it  out  on  to  a dish,  and  send  it  up  to  table  with  some 
rich  game  gravy.  Very  good  cold. 

Creme  de  Cafe  aux  Praises  ( Ingredients — Coffee,  6d. ; 
Sugar,  2d.  ; Eggs,  4d.  ; Strawberries,  Is. ; Champagne,  Is.). 
— Make  one  pint  of  cafe  d,  la  creme  with  two  ounces  of  sugar, 
four  ounces  of  the  best  Mocha  procurable  (B.V.  mixture, 
sold  by  Barto  Valle,  ITaymarket,  is  the  best),  half  a pint  of 
boiling  water,  and  boiling  milk  sweetened  and  mixed  with 
the  drawn  coffee  ; let  it  cool,  then  add  the  yolks  of  four  eggs 
beaten  to  a froth  and  the  white  of  one,  stir  for  a few 
minutes  over  the  fire  until  thickened,  pour  into  glasses,  and 
sift  castor  sugar  over  them  when  cold.  Serve  with  it  ripe 
strawberries,  cut  in  halves,  made  into  a console,  and  flavoured 
with  fine  champagne.  The  coffee  and  strawberries  blend 
together  admirably. 


DINNER  No.  19. 

Potage  Solferino  ( Ingredients — Vegetables,  Is. ; Stock,  9d.j 
Bread,  Id. ; Quenelles,  7d.). — Take  equal  proportions  of 
haricot  beans,  young  potatoes,  young  carrots,  green  peas, 
asparagus  chopped  into  small  pieces,  French  beans  cut  in 
two,  chopped  parsley,  chives  and  celery,  button  mushrooms 
and  onions,  and  four  large  tablespoonsful  of  puree  of  tomato. 
Boil  all  in  stock.  Put  into  the  tureen  crusts  of  bread  toasted, 
and  little  quenelles  of  veal  shaped  in  a teaspoon  and  coloured 
yellow  and  pink  ; add  more  stock,  and  pour  into  the  tureen. 

Eel  au  Rouget  de  Lille  {Ingredients — Eel,  Is. ; Stock, 
etc.,  fid.  j White  Wine,  6d.  ; | bottle  Italian  Sauce,  fid.  ; 
Potatoes,  3d.). — Skin  one  eel,  lard  it  with  fine  lardons  of 
fat  bacon,  and  soak  for  two  hours  and  a half  in  equal  pro- 
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portions  of  vinegar  and  good  stock.  Season  with  salt,  pepper, 
and  fines  herbes  finely  minced.  Have  ready  a well-buttered 

sheet  of  white  writing  paper,  put  the  fish  into  it,  and 
roast  before  a slow  fire  ; baste  with  boiling  lard  and  hot 
white  wine,  and  take  the  paper  away  just  before  taking  olf 
the  spit  to  brown  the  eel  delicately.  Cover  with  Italian  sauce. 
When  the  fish  is  dished  up,  garnish  with  round  crodtons  of 
fried  bread,  and  place  round  the  fish  alternately  with  new 
potatoes  that  have  been  fried  in  butter. 

Roast  Golden  Plover  ( Ingredients — Golden  Plover,  9d.). — 
Keep  the  plover  thoroughly  basted  ; dredge  lightly  with  flour 
a few  minutes  before  serving.  Serve  it  on  buttered  toast 
over  which  the  trail  is  spread. 

Alexandre  Dumas  Salade  Japonaise  {Ingredients — Truffles, 
4d.;  Potatoes,  3d.;  Mussels,  3d.  ; Champagne  and  Wine,  Is.). 
— Equal  quantities  of  truffles,  potatoes,  and  mussels.  The 
truffles  must  be  cooked  in  champagne,  the  potatoes  in  light 
white  wine,  and  the  mussels  in  water.  Excellent. 

G&teau  de  Cerises  (Ingredients — Swinborne’s  Gelatine, 
6d. ; Cherries,  6d.  ; Sugar  and  Cream,  3d.). — Soak  one  ounce 
of  Swinborne’s  gelatine  in  one  cupful  of  water  for  one  hour. 
Remove  the  stalks  and  stones  from  one  pound  of  cherries. 
Boil  a quarter  of  a pound  of  loaf  sugar  in  half  a pint  of 
water  for  ten  minutes ; throw  in  the  cherries,  and  let  them 
boil  for  ten  minutes.  Dissolve  the  gelatine  in  a little  of  the 
syrup,  add  to  it  the  cherries,  throw  in  a few  cherry  kernels, 
and  colour  the  gdteau  with  cochineal.  Put  the  mixture  into  a 
damp  mould  which  has  a gallipot  fixed  in  the  centre.  When 
wanted,  turn  it  into  a glass  dish,  and  put  a little  cream  or 
custard  in  the  place  which  was  occupied  by  the  gallipot. 
Any  fruit  can  be  used  in  this  way. 

DINNER  No.  20. 

Baraquine  Soup  (Ingredients — Tapioca  and  Stock,  7d. ; 
Truffles,  etc.,  7d.). — Add  a little  tapioca  to  some  rich,  clear 
consomme.  Put  into  the  soup  tureen  shreds  of  veal,  turkey, 
pheasant,  guinea  fowl,  or  chicken,  previously  cooked,  and 
strips  of  truffles  and  tarragon.  Pour  the  soup  on  to  this, 
and  serve  directly  as  hot  as  possible. 
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Cod  with  Egg  Sauce  ( Ingredients — Cod,  Is.  ; Carrot, 
Bacon,  and  Potatoes,  3d. ; Butter,  2d. ; Egg  Sauce,  3d.). — 
Remove  the  bone  from  the  centre  of  the  slice  of  cod ; fill  the 
hole  with  one  carrot  wrapped  in  bacon ; boil  in  salt  and 
water  (there  should  be  sufficient  salt  to  float  an  egg).  When 
done  drain,  and  dish  up  covered  with  egg  sauce  ; garnish  with 
boiled  potatoes,  and  hand  butter  sauce  in  a separate  boat. 

Roast  Rabbit  Larded  ( Ingredients — One  Rabbit,  Is.  6d. ; 
2 bottle  Italian  Sauce,  6d.). — Skin,  singe,  and  clean  out 
your  rabbit ; leave  the  liver,  lard  the  back  and  thighs,  skewer 
them  together,  and  roast.  Serve  covei’ed  with  Italian  sauce. 

New  Potatoes  a la  Creme  d’Anchois  ( Ingredients — 
Potatoes,  etc.,  3d. ; Cream,  Butter,  etc.,  3d.). — Stir  a piece 
of  fresh  butter,  one  tablespoonful  of  flour,  some  chopped 
chives  and  parsley,  salt  and  pepper,  in  a saucepan  • add 
sufficient  cream,  flavoured  with  essence  of  anchovy,  in  which 
to  warm  the  potatoes.  When  it  boils  add  the  potatoes, 
which  have  been  previously  boiled  (they  may  be  put  in  whole 
or  sliced)  ; warm  in  the  sauce,  and  serve  very  hot. 

(Eufs  ala  Suisse  : Victoria  Street  Recipe  {Ingredients — 
Two  Eggs,  2d.;  Onions  and  Sauce,  2d.). — Boil  hard  two  or 
more  eggs ; slice  them  about  a quarter  of  an  inch  thick ; slice 
some  onions  in  rings ; boil  until  tender  ; make  a good  white 
sauce,  into  which  place  the  onions.  Warm  the  eggs,  dish 
them  in  a circle,  and  pour  the  sauce  over.  Serve  very  hot. 

Prawn  Ice  a la  Durand  {Ingredients — Cream,  Is.  6d.  ; 
Eggs,  4d. ; Prawns,  Is.  Gd.). — Half  a pint  of  cream,  three 
eggs.  Work  it  over  the  fire  until  it  begins  to  thicken  ; then 
strain  it.  Take  eighteen  large  prawns  ; shell  them  very 
carefully  ; pound  them  well  in  a mortar  ; add  a quarter  of  a 
pint  of  cream  and  one  egg.  Stir  all  together  again  over  the 
fire,  strain,  let  it  grow  cold,  then  freeze  it.  Serve  in  china 
ramequin  cases , with  some  of  the  coral  sprinkled  at  the 
top.  One  pint  and  a half  of  cream  and  three  eggs  for  a 
larger  quantity  and  thirty-six  prawns. 
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“ That  all-softening,  ovei-pow’ring  knell, 
The  tocsin  of  the  sonl — the  dinner  bell.” 

Byeon. 


DINNER  No.  1. 

Hessian  Soup : Very  Old  Recipe  ( Ingredients — Gravy 
Beef  and  Bones,  Is.  7d. ; Vegetables,  3d. ; Rice  and  Oatmeal, 
2d.). — Two  pounds  of  gravy  beef  and  threepennyworth  of 
bones,  four  ounces  of  ground  rice,  two  ounces  of  oatmeal, 
onions,  turnips,  potatoes,  sweet  herbs,  salt  and  pepper  to 
taste.  The  meat  must  be  half  boiled,  then  taken  out  and 
chopped  small,  and  put  in  again.  It  must  boil  gently  four 
hours  in  three  quarts  of  water. 

Curried  Whitebait  ( Ingredients — Whitebait,  9d.  ; Curry 
Powder,  etc.,  3d.). — Cook  the  whitebait  as  usual,  but  instead 
of  the  black  or  cayenne  pepper  sprinkle  plentifully  with 
curry  powder.  Serve  with  bread  and  butter  and  one  lemon 
cut  in  half. 

Medaillons  de  Poulet  a la  Gouffe  {Ingredients—  One 
Chicken  [3s.,  three  dishes],  Is. ; Tongue,  6d. ; Rice,  Peas, 
etc.,  Is.). — Cut  some  neat  slices  from  the  breast  of  a cold 
roast  or  boiled  chicken  (they  should  be  a uniform  size). 
Put  on  each  medallion  a slice  of  cooked  tongue ; on  the 
top  of  the  tongue,  sorrel  butter  cut  out  with  a leaf  cutter. 
Place  a border  of  cold  boiled  rice,  about  two  inches  high,  in 
the  dish  ; dish  the  medaillons  up  round  it ; fill  the  centre 
with  cold  peas,  mixed  with  good  bechamel  sauce.  Turkey, 
guinea  fowl,  and  pheasant  may  be  cooked  in  the  same 
way.  The  rice  may  be  curried  if  liked. 

Poitrines  de  Mouton  a la  Sauce  Piquante  {Ingredients — 
Breast  of  Mutton,  10d.). — Dress  the  breast  of  mutton  ; tie 
round  with  string,  and  either  boil  or  broil.  When  cooked 
sufficiently,  bone  and  skin  and  tie  up  again,  and  sprinkle  with 
salt  and  pepper,  after  which  breadcrumb  and  broil  the 
mutton.  Serve  with  a good  “ Sauce  Piquante.” 
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Piquante  Sauce  ( Ingredients — Eschalots,  Parsley,  etc., 
Gd.). — Stir  a little  stock  into  some  brown  thickening;  add 
three  tablespoonsful  of  vinegar,  one  of  chopped  eschalots, 
a bouquet  of  parsley,  one  laurel  leaf,  and  black  pepper  ; add 
a little  salt  if  necessary,  pass  through  a tammy,  and  serve. 

Asperge  a la  Mode  de  Paris  (Ingredients — Asparagus,  7^d.; 
Butter,  2d.). — Cook  the  asparagus  until  quite  tender;  serve 
it  with  oiled  butter  (i.e.,  butter  melted  and  poured  off  quite 
free  from  sediment). 

Roast  Snipe  ( Ingredients — Snipe,  9d.). — Roast  about  fifteen 
minutes  before  a clear  fire ; flour  and  froth  well.  Have 
ready  a square  piece  of  fried  bread,  spread  the  trail  on  it. 
Dish  up  the  snipe  on  the  crodton  ; mind  that  it  is  served  as 
hot  as  possible,  or  it  will  not  be  worth  eating. 

Airy  Nothings  (Ingredients— Three  Eggs,  3d.  [two  dishes, 
4|d.],  Milk,  Butter,  Sugar,  and  Flour,  Gd.). — To  three  eggs 
put  half  an  eggshell-full  of  sweet  milk,  and  a bit  of  butter 
the  size  of  a walnut ; work  in  flour  until  you  can  roll  the 
dough  into  as  thin  a sheet  as  possible ; cut  into  cakes  with 
a cutter,  and  pi’ick  them  as  you  would  a biscuit ; bake  them 
quickly,  but  not  brown-;  heap  them  up  on  a dish,  and  strew 
them  thickly  with  castor  sugar. 

N.B. — Allow  one  pint  of  flour  to  the  above-named  in- 
gredients, although  every  bit  may  not  be  required  ; always 
reserve  some  for  the  rolling  out  of  cakes  on  the  board. 

Crontes  a la  Mayonnaise  (Ingredients — Bread  and  Pars- 
ley, 2|d. ; Mayonnaise  Sauce,  4d. ; Prawns,  9d.). — Prepare 
some  rounds  of  raw  bread,  place  on  them  chopped  prawns, 
cover  with  a thick  mayonnaise  sauce,  and  garnish  with  a 
little  finely  minced  parsley.  Cold  veal,  poultry,  game,  meat, 
rabbit,  lobster,  shrimps,  crab,  any  kind  of  fish,  egg,  and 
vegetables  can  all  be  used  in  the  same  way. 

DINNER  No.  2. 

Potage  Blanc  a la  Colbert  (Ingredients — Stock,  etc.,  5d. ; 
Eggs,  5d.  ; Cream,  2d. ; Potato,  Id.). — Thoroughly  blanch 
the  hearts  of  four  heads  of  endive ; warm  them  in  butter,  and 
add  the  necessary  quantity  of  stock,  thickened  with  yolks  of 
eggs  and  cream.  J ust  before  serving  add  poached  eggs  and 
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tiny  balls  of  mashed  potato  dipped  into  the  yolk  of  one  egg, 
then  into  breadcrumbs,  and  lightly  fried. 

Filets  de  Poulet  a la  Beauvilliers  (Ingredients — Chicken, 
Is. ; Mayonnaise  Sauce,  etc.,  7d.). — Cut  the  rest  of  the  breast 
of  the  chicken  into  small  round  pieces.  Fry  some  tiny 
crodtons,  spread  them  thickly  with  anchovy  paste,  place  the 
chicken  on  them,  mask  thickly  with  mayonnaise  sauce,  and 
garnish  with  watercress.  Any  poultry  may  be  used  like 
this,  also  game. 

Cotelettes  de  Mouton  a la  Jardiniere  ( Ingredients — 3 lb. 
Mutton  [3s.,  two  dishes],  Is.  6d. ; Bacon,  3d. ; Artichokes, 
etc.,  lid.). — Trim  the  cutlets  neatly,  cover  them  with  slices 
of  bacon,  and  cook  them  in  a stewpan  with  a little  rich 
stock.  When  quite  tender,  take  out  the  cutlets,  and  boil 
some  bottoms  of  artichokes,  salsify,  carrots,  and  turnips  in 
the  same  stock,  and  leave  on  the  fire  to  simmer  until  the 
vegetables  have  absorbed  all  the  gravy  ; clear  off  all  grease, 
and  pour  the  vegetables  over  the  cutlets,  which  have  been 
kept  hot. 

Pommes  de  Terre  a la  Macaire  (Ingredients — Potatoes,  2d. ; 
Butter  and  Parsley,  2d.). — Throw  potato  trimmings  into  a 
frying  pan  with  a large  lump  of  butter.  They  will  be  of  all 
shapes  and  sizes.  Toss  them  lightly  until  a golden  colour, 
pleasing  to  behold,  and  sprinkle  with  a plentiful  quantity 
of  finely  chopped  parsley.  The  origin  of  this  way  of  cooking- 
potato  trimmings  is  as  follows : Louis  Philippe  and  his 
family  were  enjoying  their  breakfast  at  the  Tuileries  one 
morning.  The  Prince  de  Joinville  was  of  the  party,  and 
was  so  completely  absorbed  in  giving  an  account  of  one  of  his 
voyages,  that  he  refused,  without  thinking  what  he  was  doing, 
a magnificent  dish  of  fried  potatoes  which  was  handed  to 
him.  His  story  concluded,  he  turned  round  and  asked  for 
potatoes  ; but,  alas  ! not  a crumb  was  left.  A servant  was 
despatched  to  the  kitchen  for  more, — none  were  ready.  “ He 
who  hesitates  is  lost,”  said  the  chef.  He  immediately  threw 
the  trimmings  from  the  fried  potatoes  served  to  the  Icing 
into  the  frying  pan,  and  cooked  them  as  described.  When 
brought  to  the  prince,  he  found  them  excellent,  and  promptly 
inquired  the  name  of  the  dish.  History  does  not  say  what 
reply  he  received,  as;  being  very  deaf,  he  repeated,  “Ah  ! 
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‘Fried  Potatoes  it  la  Macaire’ ; I find  them  excellent,  and  hope 
they  will  often  be  served.”  The  king  and  princes  laughed 
until  the  tears  ran  down  their  cheeks.  The  deed  was  done ; 
“ Pomme  de  Terre  k la  Macaire  ” had  received  their  baptism 
of  fire. 

Canard  Sauvage  la  a Salade  d’Orange  {Ingredients— Wild 
Duck  [3s.,  two  dishes],  Is.  6d. ; Oranges,  2d. ; Tarragon  and 
Chervil,  2d.  ; Brandy,  etc,  2d.).— Boast  the  wild  duck  as  in 
Dinner  No.  9,  p.  200.  Serve  with  orange  salad  made  as 
follows : Quarter  some  oranges,  being  specially  careful  to 
remove  all  skin  and  pith.  Sprinkle  with  a little  finely 
chopped  tarragon  and  chervil.  Pour  one  dessertspoonful  of 
salad  oil  and  the  same  of  brandy  over  the  oranges,  and  a 
good  pinch  of  castor  sugar.  Pile  it  in  a salad  bowl,  and 
place  it  on  ice  one  hour  before  serving. 

Airy  Nothings  with  Jam  ( Ingredients — The  rest  of  the 
Airy  Nothings,  4|d. ; Jam,  2]d.). — Take  what  is  left  of 
the  “ Airy  Nothings”  ( see  Dinner  No.  1,  p.  217) ; cut  them 
open ; spread  thickly  with  jam,  and  serve. 

Souffle  of  Cauliflower  a la  Baronne:  Mabel’s  Becipe 
{Ingredients — One  Cauliflower,  4d. ; Tomatoes,  fid. ; Butter 
and  Milk,  4d. ; Eggs,  3d. ; Parmesan,  Parsley,  etc.,  4d.). — 
Trim  one  cauliflower  and  cook  it  until  quite  tender ; drain ; 
then  cut  it  into  neat  pieces.  Place  these  in  a souffle  dish, 
with  [alternate  layers  of  tomatoes,  sliced,  but  not  cooked ; 
add  salt  and  pepper  to  taste,  and  fill  up  the  dish  with  a 
souffle  mixture  with  a few  brown  breadcrumbs  at  the  top 
and  bits  of  butter.  Bake  in  a moderate  oven  for  half  an 
hour.  Sprinkle  with  a little  chopped  parsley.  Serve  for 
second  course.  Mixture  for  Souffle  : Two  ounces  of  butter, 
one  ounce  and  a half  of  fine  flour,  the  raw  yolks  of  one  egg 
and  a half,  a dust  of  cayenne,  a little  salt,  not  quite  half  a 
pint  of  milk  ; stir  over  the  fire  until  it  boils  ; then  add 
three  ounces  of  grated  Parmesan,  and  the  whites  of  three 
eggs,  whipped  quite  stiff. 

DINNEB  No.  3. 

Consomme  Clair  a la  Colbert  {Ingredients — Stock,  9d. ; 
Vegetables,  7d. ; Eggs,  2d.). — Carrots,  turnips,  cucumber 
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cut  in  pea  shape,  and  green  peas ; blanch  all  these  separately, 
then  rinse  them,  cook  them  until  quite  tender  in  boiling 
salted  water,  strain  them,  and  add  them  to  the  necessary 
quantity  of  stock,  with  a little  picked  and  blanched  tarragon, 
chervil,  and  parsley.  Poach  some  eggs,  and  hand  them  on 
a napkin  with  this  soup,  one  to  each  person,  or  slip  them 
into  the  soup  just  before  serving. 

Eperlans  a la  Metropole  ( Ingredients — Smelts,  9d. ; Egg, 
Id. ; Parsley,  Cucumber,  and  Lemon,  4d. ; Tartare  Sauce, 
8d.).— Trim  off  the  fins  from  some  very  fine  fresh  smelts 
with  a pair  of  scissors,  then  wipe  them  very  carefully  in  a 
perfectly  clean  cloth,  roll  them  lightly  in  flour,  and  then 
dip  them  in  whole  beaten-up  egg  and  roll  them  in  freshly 
made  white  breadcrumbs ; then  roll  very  lightly  on  the  slab  or 
table  with  the  hand  to  smooth  the  breadcrumbs,  place  them  in 
the  frying  basket,  and  fry  for  six  minutes  in  clean  boiling 
fat.  When  quite  crisp  and  a golden  colour,  take  them  up, 
drain,  and  dish  on  a fish  paper.  Garnish  with  crisply  fried 
parsley,  and  thin  slices  of  freshly  cut  lemon  and  cucumber. 
Serve  with  tartare  sauce  in  a boat. 

Poulet  a l’Oiiy  (Ingredients— Eest  of  the  Chicken,  Is. ; 
Onions,  Parsley,  etc.,  5d. ; Tomato  Sauce,  4d.). — Cut  up  the 
remainder  of  the  chicken  into  neat  joints;  season  with 
salt,  pepper,  parsley,  laurel  leaves,  and  lemon  juice ; sprinkle 
with  flour  and  fry  in  lard  or  butter.  Dip  some  sliced  onions 
into  flour,  and  fry  them  also;  when  done,  dish  up  the 
chicken  in  a pyramid,  garnish  with  the  fried  onions,  and 
cover  with  tomato  sauce. 

Loin  of  Mutton  a la  Bretonne  ( Ingredients — 6 lb.  Loin 
of  Mutton  [4s.  6d.,  four  dishes],  Is.  lgd.). — Wrap  up  the 
loin  in  sheets  of  buttered  paper  ; fix  it  on  to  the  spit  with 
skewers,  so  that  it  may  not  turn,  and  roast  for  two  or  three 
hours,  according  to  weight.  Serve  with  a puree  of  haricot 
beans  ct  la  Bretonne. 

Puree  of  Haricot  Beans  ( Ingredients — Butter,  6d. ; Stock, 
9d. ; Haricot  Beans  and  Onions,  4d.). — Mince  half  a pound 
of  onions,  blanch,  and  drain.  Brown  in  five  ounces  of 
butter,  and  when  a good  colour  add  one  ounce  of  flour, 
some  salt,  and  pepper  ; leave  on  the  fire  for  five  minutes ; 


TEN-SHILLING  DINNERS. 


221 


moisten  with  one  pint  and  a half  of  stock,  and  cook  for 
twenty  minutes,  stirring  all  the  time.  Then  add  one  pint 
of  haricot  beans  which  have  been  well  boiled  and  one 
ounce  of  butter,  warm,  and  serve. 

Wild  Duck  with  Orange  Sauce  ( Ingredients — Remains  of 
the  Wild  Duck,  Is.  6d.  ; Orange,  Id. ; Port  Wine,  3d. ; 
Gravy,  etc.,  4d.). — Cut  the  remains  of  the  wild  duck  mto 
pieces,  arrange  them  neatly  in  a dish,  and  pour  over  them 
orange  sauce.  Garnish  with  fried  bread.  Orange  Sauce  ; 
Put  into  a saucepan  half  a pint  of  good  gravy  (or  espagnole 
sauce  if  you  happen  to  have  it) ; add  one  whole  onion,  half 
the  rind  of  a Seville  orange  and  all  the  juice,  one  teaspoon - 
ful  of  castor  sugar,  the  same  of  mustard,  a quarter  as  much 
cayenne,  and  one  glass  of  port  wine.  Simmer  for  ten 
minutes ; strain,  but  do  not  press  the  onion,  as  this  sauce 
should  be  thin.  Serve  very  hot  in  a sauce  boat. 

DINNER  No.  4. 

Puree  de  Riz  a la  Richmond  ( Ingredients — Stock,  9d. ; 
Rice,  2d  ; Eggs,  2d. ; Vegetables,  etc.,  3d.). — Boil  some  rice 
in  veal  broth,  pass  through  a tammy,  add  the  necessary 
quantity  of  stock,  and  season  with  salt  and  pepper.  Hard 
boil  two  eggs,  pound  the  yolks  in  a mortar  with  butter,  roll 
into  tiny  balls,  dip  into  butter,  then  into  breadcrumbs,  and 
fry  in  boiling  lard.  Cut  some  rounds  of  carrots  and  turnips, 
from  ready-cooked  carrots  and  turnips,  place  them  with  the 
egg  balls  in  the  tureen,  pour  the  soup  very  hot  on  to  them, 
and  serve  with  tiny  dice  of  fried  bread. 

Cotelettes  de  Mouton  Sauce  Poivrade  {Ingredients— The 
rest  of  the  Mutton  Cutlets,  Is.  6d.). — Trim  the  cutlets, 
broil,  and  serve  covered  with  poivrade  sauce. 

Poivrade  Sauce  ( Ingredients — Vinegar,  4d. ; Butter,  2d. ; 
Herbs,  etc.,  2d.  ; Glaze  and  Stock,  6d.). — Take  one  tum- 
blerful of  vinegar,  some  fresh  butter,  one  teaspoonful  of 
chopped  chives,  a pinch  of  minced  herbs,  thyme,  laurel 
leaves,  salt,  and  black  pepper ; reduce  in  a saucepan  ; add 
some  meat,  glaze,  and  a little  stock ; stir  over  the  fire  until 
quite  thick,  and  pass  through  a tammy. 
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Curried  Oyster  Fritters  {Ingredients—  Oysters,  Is.  6d. ; 
Egg,  Id.  ; Milk  and  Flour,  etc.,  3d.).— Make  a batter  with 
one  beaten  egg,  one  tablespoonful  of  flour,  a little  curry 
powder,  and  half  a teacupful  of  milk.  Dip  the  oysters  in 
it,  and  fry  them  a nice  golden  brown.  Serve  with  crisply 
fried  parsley. 

Mouton.  a la  Marcelle  {Ingredients — Rest  of  the  Mutton, 
Is.  l^d. ; Potatoes,  etc.,  4d.). — Cut  some  nice  slices  from  the 
loin  of  mutton,  warm  them  in  good  stock,  and  serve  with 
potatoes  warmed  in  melted  butter,  sprinkled  with  chopped 
parsley,  and  handed  in  a separate  dish. 

Creme  de  The  {Ingredients — Cream,  Is.;  Eggs,  2d.;  Tea  and 
Sugar,  3d.). — Warm  half  a pint  of  cream  until  reduced  to  one 
quarter  the  quantity  ; add  half  a small  teacupful  of  strong 
Mazawattee  tea,  two  yolks  of  eggs,  and  a little  sugar  ; stir 
well,  pass  through  a fine  cloth,  and  pour  into  one  large  or 
several  small  moulds  ; cook  in  a bain-marie  until  set. 

Foie  Gras  a la  Livonian  {Ingredients — Foie  Gras,  8d. ; 
Aspic,  7|d.). — Cut  some  foie  gras  with  a cutter  into  tiny 
cutlets,  set  them  in  aspic,  cut  the  as^pic  out  with  a cutter, 
and  place  each  cutlet  on  a piece  of  fried  bread  of  the  same 
shape. 


DINNER  No.  5. 

Consomme  au  Pere  Douillet  {Ingredients — Vegetables, 
6d. ; Whiting,  etc.,  2s. ; Bread,  etc.,  4d. ; Wine,  6d.). — Chop 
some  parsley,  thyme,  celery,  carrots,  onions,  eschalots,  one 
head  of  garlic,  and  turnips ; pepper  and  salt  to  taste ; brown 
them  a nice  colour  in  butter.  Take  three  parts  of  water,  one 
part  of  white  wine,  moisten  the  vegetables  with  this,  boil,  and 
skim  very  carefully.  Add  to  this  any  fish  trimmings  you 
have,  the  head  of  a turbot,  and  two  whitings ; boil  for  three 
hours,  and  squeeze  through  a cloth.  Fillet  one  sole;  cook  it 
in  stock ; put  it  into  the  tureen,  with  some  rounds  of  white 
bread.  Pour  the  fish  soup  upon  this.  Serve  as  hot  as 
possible.  Mix  some  butter  with  some  carefully  picked 
shrimps  that  have  been  pounded  .in  a mortar.  Form  into 
little  balls,  and  hand  in  a separate  sauce  boat  with  the  soup. 
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Mutton  Sauce  Robert  ( Ingredients — Rest  of  the  Mutton, 
Is.  l|d.). — Cut  the  remainder  of  the  loin  into  nice  pieces, 
warm  them  in  “ Sauce  Robert  ” before  thickening  it,  and  do 
not  let  it  boil. 

Sauce  Robert  ( Ingredients — Stock,  3d. ; White  Wine,  3d. ; 
Eggs,  2d. ; Onion,  etc.,  3d.). — Brown  some  slices  of  onion  in 
fresh  butter  and-  add  some  flour.  Moisten  with  white  wine 
and  a few  drops  of  vinegar  and  stock  ; boil  half  an  hour  ; 
skim  most  carefully,  so  that  there  is  not  a particle  of  grease 
left  ; season  with  salt  and  pepper ; stir  in  one  teaspoonful  of 
mustard ; thicken  with  the  yolks  of  two  eggs,  and  flavour 
with  a few  drops  more  of  vinegar  and  a little  more  mustard. 
When  used  for  “ Pork  Cutlets,”  omit  the  thickening,  which 
should  only  be  added  for  warming  cold  meat. 

Quenelles  de  Pomme  de  Terre  au  Jambon  {Ingredients — 
Potatoes  and  Parsley,  3d. ; Butter  and  Eggs,  6d. ; Ham,  3d.). 
— Bake  some  fine  mealy  potatoes,  scoop  out  the  centres,  stir 
the  potato  meal  into  three-quarters  the  weight  in  fresh 
butter,  and  add  a little  chopped  parsley.  Warm  in  a sauce- 
pan; add  sufficient  eggs  to  make  the  paste  poach  when  dropped 
into  boiling  water  ; season  with  salt  and  pepper ; poach  one 
dessertspoonful  at  a time  of  the  quenelle  mixture ; when 
cold,  fry  in  butter  a pretty  golden  colour.  Pile  on  a very  hot 
dish,  and  sprinkle  well  with  grated  ham  and  hard-boiled 
eggs  chopped  very  fine.  They  can  also  be  served  plain. 

VealalaBourgeoise  {Ingredients — Veal,10gd.;  Vegetables, 
9d.  ; Bacon  and  Butter,  3d.). — Cut  one  pound  and  a half  of 
neck  of  veal  into  neat  cutlets  (the  loin  can  also  be  used  in 
the  same  way).  Put  the  trimmings  into  a stewpan  with  a 
little  butter,  then  add  the  cutlets,  and  fry  them  a nice 
brown  on  both  sides.  Add  in  two  slices  of  lean  bacon,  half 
a bunch  of  young  carrots,  the  same  of  green  onions  and  of 
savoury  herbs,  one  blade  of  mace,  and  half  a pint  of  boiling 
water.  Let  the  whole  simmer  for  two  hours  over  a slow 
fire.  Boil  one  pint  of  young  green  peas  and  one  pound  of 
new  potatoes.  When  the  veal,  etc.,  is  sufficiently  cooked, 
take  out  the  herbs,  skim  off  all  fat,  add  a little  tomato 
sauce  or  ketchup  to  the  gravy,  put  in  the  peas  and  potatoes, 
and  serve  very  hot.  Any  kind  of  meat,  game,  and  poultry 
may  be  cooked  in  the  same  way. 
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Glace  Cult  a la  Chinois  ( Ingredients — Ginger  or  Vanilla 
Ice,  Is.  6d. ; Pastry,  3d.). — Roll  out  some  light  thin  paste  ; 
cut  it  into  small  squares.  Have  ready  some  very  firm 
ginger  or  vanilla  ice,  place  one  spoonful  of  it  in  the  centre 
of  each  square  of  paste,  fold  it  up  to  exclude  all  air,  and 
bake.  Before  the  ice  is  melted  the  paste  will  be  baked.  A 
delicious  sweet,  the  hot  paste  and  the  cool  ice  combining 
pleasure  and  agreeable  refreshment.  This  dish,  I believe, 
owes  its  origin  to  a visit  paid  to  Paris  by  the  chef  of  the 
Chinese  Ambassador  to  his  confrere  the  chef  of  the  Grand 
Hotel,  to  whom  he  explained  the  mysteries  of  this  excellent 
ice. 


DINNER  No.  6. 

Potage  aux  Choux  [Ingredients — Cabbage,  3d. ; Stock, 
6d.). — Wash  and  trim  one  large  white  cabbage,  shred  it 
finely,  and  cut  the  shreds  across  to  shorten  the  filaments. 
Throw  these  into  one  pint  of  boiling  stock  (one  quart  if  for 
more  than  one  person),  and  more  if  the  cabbage  is  very 
large.  Boil  until  tender,  add  pepper  and  salt  and  a large 
lump  of  sugar,  boil  together  and  serve  very  hot,  taking  care 
that  the  soup  is  thick  with  the  cabbage. 

Saumon  a la  Chantilly  ( Ingredients — Salmon,  Is.  6d. ; 
Aspic,  6d. ; Horseradish  Sauce,  6d.). — Boil  one  slice  of 
salmon.  When  cold,  put  it  in  a dish,  place  aspic  on  the  top 
of  the  salmon,  and  pour  horseradish  sauce  round. 

Filet  de  Bceuf  Sauce  Madfcre  aux  Haricots  Verts  (. Ingre- 
dients— 5 lb.  Fillet  of  Beef  [5s.,  three  dishes],  Is.  8d. ; Onions, 
Parsley,  etc.,  4d. ; French  Beans,  3d.). — Trim  the  fillet  and 
lard  it  carefully.  Soak  it  four  hours  in  olive  oil ; season  with 
slices  of  onion,  parsley,  salt,  and  pepper ; wrap  it  up  in 
well-buttered  paper  and  roast.  Five  minutes  before  taking 
off  the  spit  remove  the  paper.  A fillet  of  five  pounds  as  a 
rule  takes  about  one  hour  and  a quarter.  Garnish  with 
French  beans,  and  hand  Madeira  sauce  in  a boat. 

Madeira  Sauce  ( Ingredients — Madeira,  6d. ; Glaze,  Butter, 
etc.,  8d.). — Boil  two  wineglassesful,  of  Madeira,  a quarter 
of  a pound  of  meat  glaze,  and  a little  coarse  black  pepper 
until  reduced  to  one-quarter  the  original  quantity ; brown  one 
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ounce  of  flour  in  one  ounce  and  a half  of  fresli  butter ; add 
to  the  sauce.  Simmer  for  ten  minutes,  skim,  pass  through  a 
sieve,  and  serve. 

Pommes  de  Terre  alaSoyer  ( Ingredients — Potatoes,  3d.). — 
Boil  some  large  old  potatoes  without  peeling  them.  Serve 
wrapped  in  a napkin,  or,  better  still,  a wooden  potato  bowl. 
Hand  butter  sauce  in  a boat. 

Butter  Sauce  (Ingredients — Butter,  2d. ; Parsley,  etc., 
2d.). — Melt  some  fresh  butter,  flavour  to  taste  with  salt 
and  pepper,  add  finely  minced  parsley,  and  serve  very  hot. 
Good  also  with  new  potatoes  and  French  beans. 

Prangipane  ( Ingredients — Eggs,  3d. ; Cream,  2s. ; Butter, 
Manilla,  etc.,  6d.). — Make  a nice  open  tart  of  good  pastry, 
and  fill  it  with  frangipane  made  as  follows.  This  mixture 
takes  its  name  from  an  Italian  prince  called  “ Csesar 
Frangipane.”  It  is  also  used  to  fill  tartlets.  Take  one  whole 
egg  and  the  yolks  of  two,  stir  into  it  enough  potato  flour 
to  make  a thick  sauce,  then  add  one  pint  of  milk  or  cream. 
Warm  over  a slow  fire,  stir  until  it  boils,  add  two  ounces  of 
melted  butter  or  beef  marrow,  continue  stirring  until  quite 
thick,  and  flavour  to  taste  with  vanilla.  Cook  in  a bain- 
marie.  For  more  persons  use  two  whole  eggs  and  the  yolks 
of  four,  two  pints  of  milk  or  cream,  and  a quarter  of  a pound 
of  melted  butter.  A delicious  dish. 

DINNER  No.  7. 

Potage  d’Homard  a la  Marengo  (Ingredients — Lobster, 
Is.  6d.  ; Fish  Stock,  5d. ; Roll,  Onion,  etc.,  2d. ; Butter  and 
Egg,  2d. ; Mushrooms  and  Truffles,  4d.). — Take  the  meat 
from  the  body,  claws,  and  tail  of  one  lobster  ; cut  it  into  neat 
pieces,  and  set  it  aside  until  needed.  Bruise  the  chine,  small 
claws,  and  fins  in  a mortar,  and  put  it  in  a stewpan  with  one 
pint  of  fish  stock,  the  toasted  crust  of  half  a French  roll,  ono 
small  onion,  the  peel  of  half  a small  lemon,  half  a teaspoonful 
of  salt,  and  a quarter  of  a teaspoonful  of  cayenne.  Let  all 
stew  three-quarters  of  an  hour.  Make  small  quenelles  of  the 
pounded  lobster  coral,  some  of  the  flesh,  half  an  ounce  of  bread 
crumbs,  united  with  well-beaten  egg.  Fry  them  in  butter, 
and  put  them  into  the  tureen  before  the  soup  is  poured  in. 
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Strain  the  soup.  Have  ready  some  button  mushrooms  and 
shreds  of  truffles  boiled  in  fish  stock ; add  them  to  the  lobster 
quenelles ; five  minutes  before  serving  add  the  pieces  of 
lobster,  pour  the  stock  over  all,  and  serve  at  once.  Plain 
lobster  soup  is  made  exactly  the  same,  with  the  exception  of 
the  mushrooms  and  truffles. 

Fillets  of  Salmon  a la  Grecque  ( Ingredients — Salmon  and 
Sole,  2s.  3d.  ; Spinach,  2d. ; Butter,  2d.). — Cut  some 
salmon  into  strips  two  inches  long  and  a quarter  of  an  inch 
wide.  Grill  them,  season  well  with  black  pepper.  Lay  on 
each  piece  a strip  of  filleted  sole  or  plaice,  on  that  again 
a strip  of  spinach  mixed  with  butter  and  sprinkled  with 
lobster  coral.  Grill  all  together,  and  serve  with  cucumber  as 
a border,  tossed  in  oil  and  vinegar. 

Filet  de  Boeuf  a la  Financiere  (Ingredients— Slices  of 
Fillet  of  Beef,  Is.  3d.). — Out  the  pieces  of  fillet  of  beef  into 
scallops  the  shape  of  a dried  pear,  lard  them  finely  with 
bacon,  and  cook  in  Mirepoix  flavoured  with  Madeira.  When 
done,  arrange  round  an  entree  dish,  and  fill  the  centre 
with  financiere  garnish.  Reduce  the  sauce  in  which  the  beef 
was  cooked,  pass  through  a tammy,  and  add  to  the  garnish. 

Mirepoix  {Ingredients — Veal,  Is.  2d. ; Ham  and  Bacon, 
9d.  ; Vegetables,  etc.,  6d.  [one  dish,  Is.]). — Chopped  veal, 
ham  and  bacon,  carrots  and  onions.  Season  with  salt  and 
pepper,  chopped  eschalots,  and  laurel  leaves.  Simmer  over 
a slow  fire  for  two  hours,  moisten  with  white  wine  and 
stock,  pass  through  a tammy,  season  with  salt  and  pepper, 
and  keep  in  a jar  until  required. 

Sauce  a la  Financiere  {Ingredients — Mushrooms  and 
Herbs,  4d. ; Ham  and  Truffles,  lOd. ; White  Wine  and 
Stock,  6d.). — Boil  three  or  four  tablespoonsful  of  minced 
raw  ham,  some  truffle  trimmings,  mushrooms,  a bouquet 
of  mixed  herbs,  and  three  whole  black  peppercorns  in 
equal  quantities  of  stock  and  white  wine ; reduce  to  half 
the  original  quantity,  clear  off  all  grease,  and  pass  through 
a tammy.  Stir  some  stock  into  a little  brown  thickening 
in  a separate  saucepan,  reduce,  add  the  previously  made 
sauce,  and  serve. 
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Garnish  a la  Financiere  ( Ingredients — Foie  Gras,  6d. ; 
Cockscombs,  etc.,  Is.;  Mushrooms  and  Truffles,  9d.  [8cl.  ]). — 
Cook  the  rest  of  the  foie  gras  (left  from  the  “ Foie  Gras  & 
la  Livonian  ” : see  Dinner  No.  4,  p.  222)  with  cockscombs 
and  livers,  small  chicken  quenelles , truffles,  and  mushrooms 
in  financiere  sauce,  and  serve  as  a garnish. 

(Eufs  a la  Tripe : China  Cupboard  Recipe,  Mr.  Bald- 
win’s ( Ingredients — Onion  and  Butter,  2|d.;  Flour  and  Milk, 
lgd. ; Eggs,  4d.). — Cut  one  onion  in  half,  chop  very  fine, 
and  simmer  it  with  butter.  Do  not  allow  it  be  too  highly 
coloured.  When  the  onion  is  well  done  (i.e.,  quite  soft),  add 
one  tablespoonful  of  flour,  then  half  a teaspoonful  of  warm 
milk.  Mix  them  thoroughly  until  it  becomes  a thick  sauce. 
Strain  through  a sieve,  so  that  no  portion  of  onion  remains. 
Have  ready  four  hard-boiled  eggs  cut  into  slices.  Simmer 
the  eggs  in  the  same  very  gently,  taking  care  that  it  does 
not  boil. 


DINNER  No.  8. 

Potage  Vermicelle  a 1’Hollanclaise  ( Ingredients — Stock, 
9d. ; Vermicelli,  2d.;  Eggs  and  Cream,  5d.). — Boil  some 
vermicelli  in  white  stock  made  with  veal  or  chicken,  pass 
through  a tammy,  add  the  requisite  quantity  of  cream  or 
milk,  stir  in  some  yolks  of  eggs,  warm,  and  serve. 

Cotelettes  de  Bceuf  a la  Marquise  (Ingredients — Rest  of 
the  Beef,  Is.  8d.  ; Ham  and  Veal,  Is. ; Egg,  Id.  ; Potatoes, 
2d.). — Cut  the  fillet  of  beef  into  cutlet-shaped  pieces ; lay 
on  each  a piece  of  ham  similarly  shaped,  and  over  this  put 
some  veal  stuffing,  which  should  be  pressed  with  a wetted 
knife  into  a cone  shape ; roll  the  whole  in  egg  and  bread- 
crumbs, and  broil  the  cutlets  over  a clear  fire.  Serve  en 
couronne  on  a border  of  mashed  potatoes ; fill  the  centre 
with  peas  tossed  in  butter ; pour  round  veloute  sauce 
sprinkled  with  chopped  ham. 

Veloute  Sauce  (Ingredients — Veal  and  Ham,  fid. ; Butter 
and  Lemon,  3d.  ; White  Wine  and  Stock,  fid.  ; Glaze,  fid.  ; 
Giblets,  6d.). — Cut  up  some  trimmnigs  and  giblets  of  fowls, 
a little  veal,  and  one  slice  of  ham  ; warm  in  butter,  but  do 
not  brown  ; moisten  with  one  tumblerful  of  white  wine  and 
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the  juice  of  one  lemon ; add  a little  stock,  and  simmer  by 
the  side  of  the  fire  for  several  hours  ; pass  through  a tammy, 
clear  off  all  grease,  and  thicken  with  a little  meat  glaze. 
Before  passing  through  the  tammy  add  a little  flour ; season 
with  pepper  and  salt  and  a bouquet  of  mixed  herbs.  Keep 
in  a covered  jar  until  required.  Espagnole  sauce  is  made  in 
the  same  way,  only  the  veal,  etc.,  should  bi'own  in  the 
butter,  and  no  herbs  are  put  in. 

Puree  of  Rabbit  ( Ingredients — Rabbit,  Is.  4d.  ; Butter, 
3d.  ; Eggs,  2d. ; Pastry,  9d.). — Roast  one  young  rabbit ; 
cut  off  all  the  meat,  chop  it  up,  pound  it  in  a mortar  with 
a quarter  the  quantity  of  butter,  then  pass  all  through  a 
a fine  hair  sieve.  Boil  the  bones  and  trimmings  of  the 
rabbit  in  good  white  stock  thickened  with  a little  flour; 
stir  sufficient  of  this  liquid  into  the  pounded  meat  to  make 
a nice  puree,  and  pour  it  into  a dish  lined  with  pastry. 
Garnish  with  lightly  boiled  eggs,  and  serve  very  hot.  The 
puree  must  neve>'  be  warmed  after  the  stock  has  been  added 
to  it,  or  the  flavour  will  be  entirely  spoilt.  Maccaroni  or 
rice  can  be  used  instead  of  paste  or  mashed  potatoes,  and  a 
puree  of  meat  or  poultry  or  fish  can  be  substituted  for  the 
rabbit. 

Potatoes  a la  Mazarin  ( Ingredients — Potatoes,  2d.  ; 
Gravy,  2d.). — Boil  some  potatoes  in  salted  water;  when 
done,  peel  and  cut  them  into  strips  as  quickly  as  possible  ; 
pour  over  them  good  brown  gravy,  and  serve  very  hot. 

Mould  with  Cuca  Cocoa  ( Ingredients — Milk,  2d. ; Cuca 
Cocoa,  |d. ; Sugar,  Cornflour,  and  Vanilla,  3§d.). — One  pint  of 
milk,  half  an  ounce  of  Root’s  Cuca  Cocoa,  one  ounce  and 
a half  of  cornflour,  two  tablespoonsful  of  raw  sugar.  Mix 
well  into  a thick  paste  with  cold  milk.  Then  add  the  rest 
of  the  milk,  mix,  stir  it  over  a gentle  fire  until  it  thickens. 
Just  before  taking  it  off  the  fire  stir  in  one  teaspoonful  of 
Langdale’s  essence  of  vanilla,  pour  the  mixture  into  a mould, 
stand  it  in  the  cool  for  a few  minutes,  then  turn  it  out,  and 
serve. 

Huitres  a la  Mephisto  ( Ingredients — Oyster,  Is.  6d. ; 
Butter,  Lemon,  etc.,  2d.). — Open  some  oysters  in  their  deep 
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shells,  and  season  with  cayenne,  a small  piece  of  butter, 
salt,  and  lemon  juice.  Place  them  on  a gridiron  over  a 
brisk  lire,  and  broil  for  five  minutes. 

DINNER  No.  9. 

Consomme  a la  Brillat  Savarin  ( Ingredients — Stock,  9d.  ; 
Quenelles  of  Partridge,  etc.,  2s.). — Make  some  small  quenelles 
of  partridge  ; shape  them  carefully  in  a spoon ; shred  some 
truffles  finely.  Place  the  quenelles  and  truffles  in  the  soup 
tureen,  and  pour  on  them  rich,  strong,  clear  soup. 

Sole  a la  St.  Denis  ( Ingredients — Sole,  Is.  ; Butter, 
Parsley,  etc.,  3d. ; Italian  Sauce,  6d.  ; Butter,  6d. ; Shrimp 
Paste,  3d.).— Scrape  and  clean  one  sole ; cut  off  the  head 
and  tail ; toss  in  a saute  pan  with  enough  fresh  butter  to 
cover  it ; sprinkle  with  chopped  parsley,  chives,  salt,  and 
pepper ; turn  the  fish.  When  cooked,  dish  up  carefully, 
cover  with  Italian  sauce,  and  garnish  the  dish  with  little 
balls  of  shrimp  paste. 

Cotelettes  de  Pore  a la  Royale  (Ingredients — 1|  lb.  Pork, 
Is.  Id.  ; Forcemeat,  6d. ; Butter,  2d.  ; Celery,  lgd.). — Trim 
some  neat  cutlets  from  some  neck  of  veal ; egg  and  bread- 
crumb them,  cutting  the  bone  off  rather  short ; fry  in  hot 
lard  a nice  golden  colour ; garnish  with  fried  celery  and 
“ royal  sticks,”  made  from  finely  chopped  forcemeat  made 
from  fowl  or  game,  mixed  with  breadcrumbs,  salt,  finely 
minced  herbs,  pepper,  and  cream  ; roll  this  into  very  thin 
round  sticks,  and  fry  in  butter.  May  also  be  used  as  a 
garnish  for  joints  of  beef,  mutton,  lamb,  veal,  or  pork. 

Dinde  aux  Saucisses,  Sauce  aux  Marrons  (Ingredients — 
Turkey  [6s.,  five  dishes],  Is.  2|d. ; Sausages,  5d. ; Stuffing, 
9d.). — Fasten  a sheet  of  buttered  paper  on  to  the  breast 
of  the  turkey;  put  it  down  at  a bright  fire  some  little 
distance  at  first , afterwards  drawing  it  nearer,  and  being 
specially  careful  that  it  is  thoroughly  well  basted  the 
whole  time.  About  fifteen  minutes  before  serving  remove 
the  paper,  dredge  lightly  with  flour,  and  put  a bit  of  butter 
into  the  basting  ladle ; baste  the  bird  with  it  as  soon  as  the 
butter  melts.  Stuff  with  the  usual  stuffing.  Pour  round 
it  good  clear  gravy.  Garnish  with  sausages,  and  hand 
with  it  a tureen  of  chestnut  sauce,  made  as  follows : — 
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Chestnut  Sauce  {Ingredients — Chestnuts,  Id. ; Milk,  etc., 
5d.). — Roast  half  a pound  of  chestnuts  until  they  are  quite 
tender  (they  should  be  scalded  first).  Pound  them  to  a 
smooth  paste  with  one  teaspoonful  of  salt,  half  a teaspoon- 
ful of  ground  white  pepper,  and  two  tablespoonsful  of  cream 
or  one  ounce  of  fresh  butter.  Put  the  paste  into  the  sauce- 
pan, and  mix  with  it  by  degrees  half  a pint  of  boiling  milk 
and  cream  mixed.  Stir  until  fully  blended  ; hand  with  the 
turkey.  A delicious  sauce. 

DINNER  No.  10. 

Partridge  Soup  {Ingredients — Partridge,  Is.  6d. ; Vege- 
tables, 4d. ; Stock,  9d.  ; Ham,  etc.,  2d.). — Skin  one  or  more 
old  pax-tridges,  and  cut  them  up ; put  the  meat  into  a stew- 
pan  with  one  slice  of  lean  ham,  half  a stick  of  celery,  and 
one  onion  sliced  and  fried  in  butter.  Pour  over  all  one  quart 
of  good  stock,  and  stew  for  one  hour.  Add  thi’ee  peppei-- 
corns  and  half  a teaspoonful  of  salt.  Stew  for  one  more 
hour  ; strain  the  soup  ; pound  the  meat,  and  stir  it  in ; add 
one  head  of  celery  cut  up  and  thoroughly  stewed.  Hand 
croiltons  of  filed  bi’ead  with  it. 

Mayonnaise  of  Sole : Isabella’s  Recipe  {Ingredients — 
Sole,  Is. ; Eggs,  3d.  ; Lettuce,  8d. ; Lemon,  Capers,  etc.,  2d. ; 
Mayonnaise  Sauce,  7d.). — Boil  the  fillets  of  sole  in  salted 
water  with  the  juice  of  one  lemon  squeezed  into  it.  When 
done,  lay  the  fillets  flat  between  two  dishes.  Put  on  a 
weight.  When  cold,  cut  into  peax--shaped  pieces.  Cut  some 
cos  lettuce  as  for  a salad,  reserving  the  hearts  ; put  a layer 
of  lettuce  slightly  heaped  on  to  a dish ; pour  the  mayonnaise 
sauce  over  it.  On  this  arrange  the  pieces  of  sole  in  a circle 
alternately  with  quarters  of  hard-boiled  egg.  Put  the  rest 
of  the  sauce  in  the  centre ; garnish  the  base  prettily  with 
the  lettuce  hearts  cut  in  quarters,  and  small  heaps  of  capers 
and  shred  hard-boiled  egg. 

Pulled  and  Grilled  Turkey  {Ingredients — Turkey,  Is.  2|d. ; 
White  Sauce,  Is.  2d.). — Make  a rich  white  sauce -with  white 
stock  and  a quarter  of  a pint  of  cream,  and  heat  it  in  a 
stewpan ; then  after  skinning  some  of  the  bones  of  the  turkey 
draw  away  gently  all  the  white  meat ; do  not  break  it  or 
use  a knife.  Put  the  meat  into  the  sauce,  which  should  be 
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well  seasoned ; let  it  remain  until  it  is  thoroughly  warmed. 
Cut  off  the  leg  of  the  turkey ; season  with  a little  salt  and 
pepper  ; dip  in  clarified  butter ; broil  over  a clear  fire.  Put 
the  pulled  turkey  on  to  a dish,  and  lay  the  broiled  leg  upon 
it.  Serve  very  hot. 

Roast  Bordeaux  Pigeon  (Ingredients — Pigeon,  Is.  4d.). 
— Roast  the  pigeon  carefully  for  about  half  an  hour.  Dish 
on  a square  of  fried  bread;  send  to  table  with  the  vine 
leaves  still  on.  If  liked,  serve  clear  gravy  in  a tureen. 

Eggs  with  Tomato  Sauce  (Ingredients — Eggs,  3d. ; Tomato 
Sauce  and  Butter,  5d.). — Take  an  earthenware  dish  that 
will  stand  the  fire  and  that  can  be  sent  to  table ; butter  it 
well ; sprinkle  a little  salt  upon  it ; break  into  it  as  many 
eggs  as  you  require,  and  put  it  on  the  top  of  the  stove  or  in 
the  oven  for  two  minutes,  until  the  eggs  are  set.  Have 
ready  the  tomato  sauce,  pour  it  over  the  eggs,  and  serve  as 
hot  as  possible. 


DINNER  No.  11. 

French  Ox-tail  Soup  (Ingredients — Ox  Tail,  2s.  6d. ; Onion, 
Butter,  and  Barley,  3d. ; Tomatoes,  4d.;  Stock,  6d.). — Out  one 
ox  tail  into  small  pieces,  also  one  onion,  and  put  in  a sauce- 
pan with  a little  butter ; when  they  begin  to  colour  slightly, 
add  one  pint  and  a half  of  stock,  and  boil  gently  for  three 
hours.  Skim  off  the  grease,  add  one  ounce  of  barley, 
previously  boiled,  and  about  an  eighth  of  a can  of  tomatoes  ; 
boil  ten  minutes,  and  serve. 

Filets  de  Sole  au  Beurre  Noir  (Ingredients — Sole,  Is.; 
Lemon,  etc.,  4d.). — Fillet  one  sole  ; place  the  fillets  in  cold 
water  for  one  hour ; then  well  wash  and  dry  them ; place 
them  in  a well-buttered  saute  pan.  Squeeze  the  juice  of  one 
large  lemon  over  them,  cover  with  a well-buttered  paper, 
and  cook  in  a moderate  oven  from  ten  to  twelve  minutes. 
Then  dish  them  up  in  the  form  of  cutlets,  pour  beurre  noir 
over  the  fillets,  and  serve  as  hot  as  possible. 

Cotelettes  de  Dindon  aux  Epinards  (Ingredients — 
Turkey,  Is.  2|d. ; Spinach,  6d.;  Aspic,  6d.). — Cut  some 
pieces  from  the  breast  of  the  turkey;  dip  them  into  melted 
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aspic ; when  cold,  cut  the  aspic  out  into  pear-shaped  pieces ; 
dish  them  up  against  a puree  of  cold  spinach  cooked  in 
stock  ; garnish  with  fried  croutons. 

Curry  : Mrs.  Powell’s  Recipe  ( Ingredients — Onions,  2d.- 
Lemon,  Curry  Powder,  etc.,  3d.). — One  tablespoonful  of 
curry  powder,  four  large  onions,  and  the  trimmings  of 
whatever  meat  is  to  be  used.  Stew  it  two  hours,  rub  it 
through  a tammy,  add  salt,  and  fry  your  meat  over  a 
gentle  fire  until  a nice  brown,  add  the  sauce  to  it,  and, 
stew  all  for  one  hour.  If  the  sauce  is  not  thick  enough,, 
boil  it  down  to  the  thickness  you  want.  Before  sending  it 
to  table,  add  the  juice  of  half  a lemon  and  one  tablespoon- 
ful of  ketchup. 

Pommes  de  Terre  a la  Provencale  ( Ingredients — Potatoes 
2d.  ; Garlic,  Parsley,  Onion,  Lemon,  etc.,  2d. ; Anchovies 
3d.). — Cut  some  cold  boiled  potatoes  into  rather  thick  slices, 
and  put  them  in  a pan  lightly  rubbed  with  garlic  with  some 
finely  chopped  parsley  and  onion  in  a little  good  oil  or 
butter,  salt,  pepper,  a squeeze  of  lemon  juice,  or  a few  drops 
of  vinegar.  Toss  it  over  the  fire  until  thoroughly  hot,  and 
serve  garnished  with  fillets  of  anchovies,  previously  scalded 
to  heat  them  and  extract  the  salt. 

Malted  Biscuit  Pudding  (. Ingredients — Malted  Nursery 
Biscuits,  4d.  [Is.  8gd.  a tin  at  the  Stores] ; Jam,  2d. ; 
Eggs,  2d.  ; Cream  and  Milk,  3d.). — Take  some  Malted 
Nursery  Biscuits,  made  by  Messrs.  Hill  & Co.,  59,  Bishops- 
gate  Street  Within,  E.C.  (they  are  the  best  in  the  market, 
most  nourishing,  and  excellent  in  every  way  ; they  can  also 
be  eaten  plain).  Spread  a little  jam  between  every  two 
and  press  them  closely  together.  Arrange  them  neatly  in  a 
well-buttered  mould,  and  pour  over  them  a custard  made 
with  half  a pint  of  milk,  or  half  milk  and  half  cream,  the 
yolks  of  two  eggs,  and  a little  sugar,  with  any  flavouring  you 
have.  Let  all  soak  for  one  hour,  steam  the  pudding,  and 
when  done  enough  serve  on  a hot  dish  with  raspberry 
sauce  poured  round  it.  It  will  take  about  two  hours  to 
steam.  Wine  or  arrowroot  sauce  can  also  be  served  with  it. 

Raspberry  Sauce  ( Ingredients — Raspberries,  fid. ; Sugar, 
and  Arrowroot,  Id.  ; Sherry,  2d.). — Put  into  a jar  a quarter 
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of  a pint  of  fresh  raspberries  with  a quarter  of  a pint  of 
water,  and  set  it  into  a pan  of  boiling  water  or  a moderate 
oven  for  half  an  hour ; then  strain  off  the  liquor  and  put  it 
into  a saucepan,  with  one  ounce  of  sugar,  one  small  glass  of 
sherry,  and  one  dessertspoonful  of  arrowroot,  first  blended  in 
one  spoonful  of  the  juice.  Stir  until  it  is  on  the  point  of 
boiling.  Pour  over  or  round  your  pudding,  or  hand  in  a 
sauce  boat.  Cherries,  red  currants,  strawberries,  black- 
berries— indeed,  any  fresh  fruit — may  be  served  in  this  way. 

DINNER  No.  12. 

Potage  h la  Reine  Mab  ( Ingredients — Vegetables,  7d.  ; 
Cream,  6d. ; Stock,  9d. ; Eggs,  2d.;  Rice,  Id.). — Prepare  in 
exactly  the  same  way  as  “ Potage  k la  Madame  de  Genlis  ” 
(see  Dinner  No.  8,  p.  198),  and  in  place  of  vegetables,  truffles, 
and  mushrooms  serve  carefully  boiled  rice. 

Saumon  a l’lrlandaise  (Ingredients — Salmon,  Is.  6d. ; 
White  Wine,  Vinegar,  etc.,  Is.). — Boil  a slice  of  salmon  in 
strong  salt  and  water.  Make  a pickle  with  equal  parts  of 
white  wine,  vinegar,  and  water ; boil  it  with  cloves,  ginger, 
mace,  pepper,  and  horseradish.  Take  out  the  horseradish 
when  sufficiently  boiled,  and  pour  the  pickle  over  the  salmon. 

Hashed  Turkey  a la  Mansfield  (Ingredients — Turkey, 
Is.  2|d. ; Mushrooms,  etc.,  6d. ; Stock,  9d.). — Cut  the  other 
leg  in  two  and  any  white  that  is  left ; add  one  onion.  Cut 
the  stuffing  into  neat  slices.  Put  any  trimmings  and  bones 
you  have  into  a stewpan  with  one  eschalot  and  three  mush- 
rooms sliced.  Cover  with  one  pint  of  good  white  stock; 
simmer  for  half  an  hour ; put  in  a seasoning  of  ground 
white  pepper  and  salt.  After  ten  minutes  strain  the  stock, 
set  it  on  the  fire,  put  in  the  turkey  to  heat,  and  warm  the 
slices  of  stuffing  before  the  fire.  When  hot,  place  them 
round  the  dish  with  one  stewed  mushroom  between  each 
two  slices;  put  the  hash  in  the  middle,  dish  the  leg  and 
pinion  on  the  top,  pour  the  sauce  over  the  whole,  and  serve 
very  hot.  Brillat  Savarin  says : “ The  turkey  is  the  largest 
and,  if  not  the  most  delicate,  at  least  the  most  savoury  of 
domestic  poultry.  An  excellent  bird,  truly. 
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Mutton  Chop  au  Feu  ( Ingredients — Chops,  lOd. ; Onion 
ancl  Parsley,  Id.). — Cut  two  rather  thin  chops,  mince  one 
onion  and  some  parsley  leaves  very  fine,  add  some  oil,  rub 
the  chops  well  with  this,  leave  them  to  soak  in  it  two 
hours,  season  with  pepper  and  salt,  broil  over  a sharp 
fire,  and  serve  immediately. 

Beignets  au  Cafe  {Ingredients — Coffee,  2d.  ; Milk,  Id. ; 
Eggs,  2d.  ; Sugar  and  Roll,  2d.). — Mix  together  two-thirds 
of  a breakfastcupful  of  very  strong  coffee  (B.Y.  mixture, 
from  Barto  Valle,  21,  Haymarket,  London),  and  one-third 
of  rich  milk  boiled  with  seven  lumps  of  sugar.  Beat  up  two 
new-laid  eggs,  yolks  and  whites  separately ; then  mix  them 
up  together,  and  put  them  in  a soup  plate.  Cut  into  slices 
a rasped  French  roll,  lay  the  slices  in  a soup  plate,  and 
pour  over  them  the  lukewarm  mixture  of  coffee  and  milk. 
When  soaked  through,  put  them  in  the  eggs,  and  turn  them 
well  over,  so  that  they  are  well  saturated  with  the  eggs. 
Then  fry  them  very  carefully  in  butter,  as  you  fry  pancakes 
(if  done  in  this  way,  they  will  remain  soft).  Sprinkle  castor 
sugar  over  them  before  serving.  French  bread  is  much  the 
best  to  use,  and  is  never  used  stale.  This  is  a thoroughly 
French  plat,  and  most  excellent. 

Babas  {Ingredients — Raisins,  Saffron,  Flour,  4d. ; five 
Eggs,  5d. ; \ lb.  Butter,  6d.). — Half  a quartern  of  flour,  a 
little  salt,  five  eggs  (both  whites  and  yolks),  half  a pound  of 
butter,  a little  saffron,  and  a good  handful  of  raisins.  Mix 
well  together  with  warm  water  into  a light  dough,  place 
in  a buttered  tin,  and  leave  it  to  rise  for  six  hours  in  winter 
and  two  in  summer.  Bake  in  a moderately  hot  oven. 

DINNER  No.  13 

Potage  de  Dindon  aux  Quenelles  {Ingredients — Rest  of 
the  Turkey,  Is.  2|d. ; Arrowroot,  etc.,  4d.  ; Stock,  6d.). — Cut 
what  is  left  of  the  turkey  into  small  pieces,  and  put  it  in 
the  stock.  Simmer  slowly  until  the  bones  are  quite  clean. 
Take  the  bones  out ; pass  the  soup  through  a sieve.  When 
cool,  skim  well.  Mix  the  arrowroot  to  a batter  with  a little 
of  the  soup;  add  it  with  the  seasoning  to  the  soup  ; give  one 
boil,  and  serve.  Make  some  pea-sliaped  quenelles  with  a 
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little  of  the  best  parts  of  the  meat ; colour  them  pink  and 
green  respectively,  and  slip  them  into  the  soup  just  before 
serving.  Rice  flour  or  ground  rice  may  be  used  instead  of 
arrowroot,  and  maccaroni  or  vermicelli  may  take  the  place 
of  the  quenelles , or  be  served  as  well  in  the  soup.  Guinea 
fowls,  chickens,  rabbits,  and  pheasants  can  be  cooked  in 
the  same  way. 

Cotelettes  de  Mouton  a l’Africaine  {Ingredients — 1|  lb. 
Mutton,  Is.  6d. ; Ohutnee,  etc.,  6|d.). — Cut  the  cutlets 
neatly,  broil  over  a very  sharp  fire,  turning  them  continually. 
When  nearly  done,  season  highly  with  salt  and  pepper,  and 
rub  one  spoonful  of  chutnee  on  both  sides  of  each  cutlet ; 
put  them  again  on  the  gridiron,  broil  for  another  minute, 
and  serve.  Lamb  chops  and  cutlets  or  mutton  chops,  also 
pork,  may  be  cooked  in  the  same  way. 

Pommes  de  Terre  a la  Lyonnaise  (. Ingredients — Potatoes, 
2d. ; Shallot,  etc.,  2d.). — Stir  over  the  fire  some  oil,  butter, 
a little  finely  minced  shallot,  pepper,  and  salt.  Mix  it  well, 
and  as  soon  as  the  oil  and  butter  are  thoroughly  amalga- 
mated, pour  this  sauce  over  some  ready  boiled  and  sliced 
potatoes.  Serve  at  once , as  the  sauce  curdles  as  it  cools. 

Canard  Parfaite  au  Puree  Verte  [Ingredients  — Duck 
[3s.,  two  dishes],  Is.  6d.  ; Onions,  etc.,  3d. ; Stock,  3d. ; 
Peas,  9d.). — Take  rather  more  than  one  pint  of  green  peas ; 
boil  them  in  a little  broth,  and  rub  them  smooth  through  a 
sieve ; stew  one  duck  in  broth  with  salt,  Avhole  pepper,  half 
a clove  of  garlic,  some  small  onions,  parsley,  thyme,  basil, 
and  bay  leaves.  When  done  enough,  pass  the  sauce  through 
a sieve,  and  add  to  it  the  puree  of  peas  ; reduce  the  whole 
to  a good  consistency,  about  that  of  thick  cream.  Serve  the 
duck  with  the  purge  over  it. 

Blancmange  au  Cafe  [Ingredients — Coffee,  6d. ; Gelatine, 
3d.;  Sugar,  2|d. ; Sweet  Almonds,  Is.  3d.). — Roast  a 
quarter  of  a pound  of  coffee  berries  (B.V.  mixture,  as  in 
Dinner  No.  12,  p.  234)  ; grind  and  put  them  in  one  tumbler- 
ful of  boiling  water  ; leave  until  the  grounds  have  settled 
at  the  bottom  of  the  tumbler  ; pour  the  clear  coffee  into  a 
bowl,  and  add  half  a pound  of  sugar  and  half  an  ounce  of 
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Swinborne’s  gelatine  dissolved.  Pound  one  pound  of  sweet 
almonds  in  a mortar,  add  three  tumblersful  of  water,  and 
squeeze  the  whole  through  a cloth  ; pour  half  of  this  liquid 
on  to  the  coffee,  and  stir  the  other  half  into  half  a pound  of 
of  sugar  and  a quarter  of  an  ounce  of  the  gelatine,  which 
have  been  previously  dissolved  in  one  tumblerful  of  warm 
water.  Place  a plain  or  fancy  mould  in  a pailful  of  ice,  and 
pour  into  it  alternate  layers  of  coffee  and  milk  of  almonds 
as  they  freeze.  Turn  out  and  serve. 

Fried  Eggs:  Lady  Effingham’s  Recipe  (Ingredients — 
Eggs,  2d.  ; Cheese  and  Butter,  2|d.). — Put  two  slices  of 
Gruyere  (or  any  other  cheese  of  a kindred  sort)  with  a 
small  piece  of  butter  in  a frying  pan,  break  two  eggs  over 
them  ; add  a little  salt  and  pepper,  and  let  the  whole  remain 
on  a gentle  fire  until  the  whites  are  set ; then  serve. 

DINNER  No.  14. 

Consomme  aux  Nouilles  (Ingredients — Stock,  4|d. ; three 
Eggs,  3d.  ; Pepper,  Salt,  and  Flour,  2d.). — Make  the  nouilles 
of  the  yolks  of  three  fresh  eggs  and  the  white  of  one  beat 
separately ; stir  in  one  teaspoonful  of  salt,  one  quarter  of  a 
teaspoonful  of  ground  white  pepper,  and  half  a pound  of 
flour.  Mix  into  a smooth,  thick,  stiff  paste;  roll  out  very 
thin,  and  cut  into  strips  or  shavings  about  one  inch  wide ; 
place  four  of  these  one  on  the  top  of  the  other  ; shred  them 
like  you  do  the  vegetables  in  julienne  soup  ; throw  them  on 
a sieve  to  dry  ; when  dry,  they  can  be  kept  in  a tin  for  three 
weeks.  Heat  one  pint  of  stock ; add  the  nouilles  by  degrees 
(they  will  swell  in  the  soup).  Serve  ten  minutes  after  the 
nouilles  are  added.  Nouilles  are  also  used  for  garnishing 
stewed  beef. 

Casseroles  de  Riz  (Ingredients — Egg  and  Rice,  3d. ; 
Parsley  and  Shallot,  2d.  ; Bechamel  Sauce,  Is.). — Boil  some 
rice  until  quite  tender,  and  let  it  stand  until  nearly  cold ; 
then  make  it  into  round  rolls  with  a small  shape,  about  the 
depth  of  a patty.  Cover  them  with  egg,  dip  into  bread- 
crumbs, and  fry  of  an  even  light  colour.  When  cold,  scoop 
out  the  inside,  and  fill  them  with  scraps  of  minced  game, 
veal,  chicken,  meat,  eggs,  or  vegetables,  well  stewed  with 
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parsley  and  shallot,  mixed  with  bechamel  sauce.  Make 
them  hot,  and  serve  with  fried  parsley.  Bechamel  sauce 
takes  its  name  from  Le  Marquis  de  Bechamel,  maitre 
d’hdtel  to  Louis  XIV.;  he  invented  it,  and  immortalised  him- 
self by  this  one  invention. 

Canard  aux  Legumes  {Ingredients — Rest  of  the  Duck, 
Is.  6d.;  Vegetables,  Is.). — Out  the  rest  of  the  duck  up  neatly; 
serve  it  dished  up  on  a bed  of  mashed  potatoes,  and  garnished 
with  little  heaps  of  green  peas,  small  onions,  carrots,  turnips, 
asparagus  points,  and  French  beans.  Chicken  may  be  served 
in  similar  fashion. 

Filet  de  Veau  Braise  : French  Recipe  {Ingredients — 
1|  lb.  Veal,  Is.  6d. ; Bacon,  6d.  ; Vegetables,  5d.). — Cut 
some  fillet  of  veal  into  very  thin  slices ; put  them  into  a 
saucepan,  with  bacon,  parsley,  small  button  mushrooms, 
onions,  and  chives  between  each  layer ; season  with  salt 
and  pepper ; cook  on  a slow  fire ; when  ready  to  serve,  add 
clear  gravy  that  has  been  carefully  skimmed  from  all  grease. 
Mutton  and  beef  can  be  cooked  in  this  way. 

Cuca  Cocoa  Blancmange  {Ingredients — Gelatine,  2d. ; 
Sugar,  lgd. ; Sweet  Almonds,  7gd. ; Cocoa,  lgd.). — Proceed 
exactly  as  in  “Blancmange  au  Cafe”  {see  Dinner  No.  13, 
p.  235),  only  using  half  the  quantities  to  make  a smaller 
mould,  and  substituting  two  ounces  of  Root’s  cuca  cocoa  for 
the  coffee.  An  excellent  sweet. 

(Eufs  a la  Pompadour  {Ingredients — Eggs,  2d. ; Bacon 
and  Parsley,  4d.). — Poach  two  or  more  eggs;  when  cold,  trim 
them  neatly  and  carefully,  roll  them  in  slices  of  thin  bacon, 
fry  them  in  butter,  and  serve  garnished  with  fried  parsley. 

Croutes  au  Pate  d’Anchois  a la  Mayonnaise  {Ingredients 
— Anchovy  Paste  and  Bread,  3d.  ; Watercress,  etc.,  3d.  ; 
Mayonnaise  Sauce,  9d.). — Fry  some  croiitons  of  bread  (not 
very  thick  rounds).  Spread  on  them  some  of  Barto  Valle 
anchovy  paste.  Make  a thick  mayonnaise  sauce  with 
chopped  shallot  and  capers,  put  some  over  the  anchovy 
paste,  and  place  on  the  top  a second  sippet  covered  with 
more  anchovy  paste.  Serve  garnished  with  watercress. 
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DINNER  No.  15. 

Consomme  aux  (Eufs  Files  (Ingredients— Stock,  4 ‘cl. ; one 
-Egg;  Id.  ; Milk,  Flour,  etc.,  2d.). — Put  the  stock  on  to  boil. 
Mix  the  egg  with  one  tablespoonful  of  milk,  one  dessert- 
spoonful of  flour,  and  season  all  together  like  batter.  Pass 
the  batter  through  a very  fine  funnel  or  strainer  into  the 
soup.  The  soup  must  be  boiling.  The  batter  will  look  like 
threads  of  vermicelli. 

Filet  de  Sole  al  a Gasconne  {Ingredients — Sole,  Is.;  Sauce, 
Egg,  7d.). — Fillet  a sole,  dip  it  in  egg  and  breadcrumbs,  and 
fry  a pretty  colour.  Make  a sauce  of  parsley,  thyme,  sweet 
basil,  and  one  shallot,  all  minced  very  fine;  acid  One  ladle  of 
clear  gravy,  one  tablespoonful  of  vinegar  or  white  wine,  the 
juice  of  one  lemon,  pepper  and  salt  to  taste.  Serve  very  hot 
in  a tureen. 

Mutton  Pie  a la  Perigord  {Ingredients — 2*lb.  Neck  of 
Mutton,  2s.  [two  dishes,  2s.  7d.  each] ; Truffles,  Is.  8cl.;  Bacon 
and  Butter,  6d. ; Paste,  Wine,  etc.,  Is.). — Take  two  pounds 
of  neck  of  mutton  (for  a number  of  persons  all  the  best  end 
would  be  necessary),  cut  it  into  rather  short  thick  cutlets,  and 
arrange  them  in  your  pie  dish  or  in  a raised  crust.  Take 
as  many  middle-sized  truffles  as  you  have  cutlets,  peel  and 
place  between  each  cutlet,  season  with  a little  salt  and 
mixed  spices  (if  liked),  cover  it  with  thin  slices  of  bacon, 
and  over  that  a layer  of  fresh  butter  about  the  thickness  of 
a shilling,  cover  the  whole  in  with  pie  crust,  and  bake  for 
three  hours.  When  done,  raise  the  top  of  your  crust,  and 
pour  in  one  glass  of  wine  warmed  with  two  tablespoonsful 
of  cullis.  Skim  off  any  grease  with  a spoon,  and  replace 
the  crust.  Lamb  cutlets  may  be  treated  in  similar  fashion, 
with  the  addition  of  mushrooms. 

Poulets  aux  Nouilles  de  Parmesan  {Ingredients — Chickens, 
3s.  [two  dishes,  2s.  2d.  each];  Bacon  and  Butter,  5|d.  ; Vege- 
tables, 2d. ; Nouilles,  5d. ; Parmesan,  3|d.). — Clean  and 
truss  a nice  chicken,  put  one  ounce  of  butter  inside  it,  and 
cover  with  fat  bacon ; put  it  in  a stewpan  with  a piece  of 
celery,  one  carrot,  and  one  onion  ; cover  with  water,  and 
boil  slowly  for  fifty  minutes.  Garnish  with  “ Nouilles  au 
Parmesan”  (made  as  in  Dinner  No.  14,  p.  147),  boiled  in  a 
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stewpan  of  boiling  water  for  twenty  minutes  ; drain  and  put 
into  a second  pan  with  two  ounces  of  fresh  butter  ■ sprinkle 
in  two  ounces  of  grated  Parmesan,  and  warm  up  for  five 
minutes.  Garnish  the  chicken  with  them,  and  pour  over  the 
chicken  and  nouilles  half  a pint  of  “ Cream  Bechamel  Sauce  ” 
in  which  has  been  mixed  two  ounces  of  Parmesan.  If 
preferred,  plain  nouilles  stewed  in  gravy  can  be  substituted. 

Cream  Bechamel  Sauce  ( Ingredients  — Cream,  Is.  ; 
Bechamel  Sauce,  8d.). — The  same  as  “ Bechamel  Sauce,” 
using  half  a pint  of  ci’eam,  instead  of  milk. 

Sardines  a la  St.  Leger : Doncaster  Recipe,  1874  {In- 
gredients— Sardines,  4d.  ; Butter  and  Milk,  3d. ; Flour, 
Sauces,  etc.,  3d.). — Four  sardines  (Tesseyneau’s  are  the 
best),  one  teaspoonful  of  anchovy  sauce,  ditto  Worcester, 
half  a tablespoonful  of  cayenne  pepper,  one  ounce  of  butter. 
Scrape  ther  sardines  (they  are  boned)  and  pound  them 
finely  with  the.  above  ingredients,  and  spread  on  very  hot 
rounds  of  buttered  toast.  Over  this  pour  the  following 
sauce  : Take  half  a breakfastcupful  of  milk,  one  wineglass 
of  water,  one  dessertspoonful  of  flour,  one  ounce  of  fresh 
butter,  one  teaspoonful  of  anchovy  sauce.  Boil  well.  The 
toast  and  sauce  being  very  hot  will  sufficiently  warm  the 
rest  of  the  above  mixture. 

(Eufs  a la  Newmarket  {Ingredients — Two  Eggs,  2d.;  Onion, 
Potatoes,  and  Butter,  44d.). — Put  a lump  of  fresh  butter 
into  a frying  pan.  When  it  boils,  brown  in  it  one  finely 
chopped  onion.  Cut  some  cold  boiled  potatoes  into  slices ; 
put  them  into  the  pan ; pour  over  them  the  well-beaten 
yolks  of  two  eggs ; add  pepper  and  salt  to  taste.  Fry  a 
golden  brown  on  both  sides. 

DINNER  No.  16. 

Chiffonade  de  Pintade  {Ingredients — Guinea  Fowl,  Is.  6d. 
[two  dishes,  3s.]  ; Vegetables  and  Herbs,  lOd. ; Veal,  Eggs, 
and  Milk,  7d.). — This  soup  may  also  be  made  with  turkey, 
chicken,  or  pheasant.  For  the  stock  use  any  trimmings 
and  bones  of  poultry  you  have.  Take  half  a guinea  fowl 
and  put  it  into  a stewpan  with  three  sliced  onions,  a bunch 
of  herbs,  two  cloves,  and  one  pint  and  a half  of  the  stock. 


240 


everybody’s  dinner  book. 


Let  this  stock  simmer  gently  for  one  hour  and  a half,  then 
strain,  and  clarify  it  with  raw  veal  and  eggs.  The  garnish 
for  this  soup  is  as  follows : Take  the  heart  of  one  stick  of 
celery  and  cut  it  into  very  fine  shreds,  and  put  them  into  a 
stewpan.  Cover  them  with  cold  water  and  add  a little  salt, 
then  bring  the  water  to  boiling  point  and  strain  it  from  the 
celery.  Rinse  the  celery  well  and  cook  it  in  a little  of  the 
soup  until  tender ; then  it  is  ready  to  add  to  the  soup. 
Make  a custard  with  two  eggs  and  two  tablespoonsful  of 
milk.  Season  with  salt  and  ground  white  pepper.  Butter 
some  little  dariole  moulds  well,  and  fill  them  half  full  of 
vegetables  which  are  cut  in  small  dice  not  larger  than  the 
head  of  a good  large  pin.  The  best  way  to  cut  them  in 
this  fashion  is  to  cut  the  vegetables  in  thin  slices  and  then 
in  fine  strips,  and  it  is  then  quito  easy  to  cut  them  in  dice. 
Carrots,  turnips,  leeks,  and  cucumber  (if  liked)  are  the  best 
vegetables  to  use.  The  vegetables  should  be  cooked  in  the 
same  way  as  the  celery,  using  water  instead  of  soup  before 
they  are  put  into  the  moulds.  Fill  the  moulds  with  the 
custard,  and  then  place  them  in  a stewpan  containing 
enough  boiling  water  to  come  three  parts  of  the  way  up  the 
moulds.  Bring  the  water  to  boiling  point  again,  and  then 
put  the  cover  on  the  pan  and  draw  it  to  the  side  of  the 
stove  and  let  the  custards  steam  until  firm.  Turn  them 
out  of  the  moulds,  and  when  cold  cut  them  in  small  rounds. 
Some  of  the  breast  of  the  guinea  fowl  cut  in  thin  slices  and 
then  in  rounds  should  also  be  served  in  the  soup.  The 
remainder  can  be  made  into  croquettes.  This  is  a clear 
soup  made  with  white  meat. 

A Good  Way  of  Cooking  a Slice  of  Salmon  ( Ingredients — 
Salmon,  Is. ; Parsley,  etc.,  3d.).— Take  a nice  slice  of  salmon, 
and  rub  both  sides  with  the  following  mixture  : One  gher- 
kin, one  shallot  chopped  fine,  one  anchovy  also  chopped 
fine,  two  tablespoonsful  of  salad  oil,  one  teaspoonful  of 
minced  parsley,  half  a teaspoonful  of  cayenne,  and  a little 
minced  chilli.  Mix  all  together  thoroughly.  Wrap  the 
salmon  in  a sheet  of  white  writing  paper  well  buttered, 
bake  half  an  hour,  and  serve  in  the  paper.  Turbot  can  be 
cooked  in  the  same  way. 

Vol  au  Vent  ( Ingredients — Rest  of  the  Chicken,  2s.  2d.; 
Truffles  and  Mushrooms,  4d. ; Co(  k-^combs  and  Tongue,  4d.  ; 
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Quenelles  of  Veal,  7d. ; Paste,  6d.). — Half  a pound  of  puff 
paste,  which  must  only  have  had  six  turns.  Cut  this  into 
one  ordinary  sized  vol  au  vent  case,  and  bake  in  an  oven 
not  too  hot  until  a pretty  brown.  When  baked,  remove 
the  centre.  Put  in  a stewpan  a quarter  of  a pint  of  supreme 
sauce,  the  rest  of  the  chicken  cut  in  neat  pieces  (if  you  have 
any  pieces  of  sweetbread  use  them  also),  one  ounce  of  tongue, 
two  truffles,  three  mushrooms,  two  cockscombs,  and  some 
small  veal  or  chicken  quenelles.  Stir  this  over  the  fire 
until  hot,  but  not  boiling ; fill  your  vol  au  vent  with  it  (this 
should  be  done  when  it  is  just  ready  to  be  sent  to  table,  as 
filling  it  makes  the  paste  damp  and  spoils  the  appearance  of 
the  dish).  Oysters  are  also  used  in  this  way,  ditto  salmon, 
cod,  soles,  and  any  kind  of  game. 

Supreme  Sauce  {Ingredients — 2 oz.  Butter,  2d. ; 1 oz. 
Vienna  Flour,  Id.;  \ pint  White  Stock  [made  from  chicken 
if  possible ; if  not,  from  veal],  6d.  ; | pint  Cream,  6d.;  six 
White  Peppercorns,  Lemon,  Parsley,  and  Salt,  2d. ; Mush- 
rooms, 2d.). — Put  the  butter  in  a perfectly  clean  stewpan; 
when  melted,  add  the  peppercorns  and  parsley  stalks  ; then 
stir  in  the  flour.  Cook  this  over  the  fire,  stirring  all  the 
time,  for  ten  minutes ; then  add  the  stock ; stir  again  until 
it  has  well  boiled;  add  the  lemon  juice  and  salt,  some 
trimmings  of  button  mushrooms  previously  well  mashed, 
and  all  water  drained  from  them  ; lastly  the  cream.  Pass 
through  a tammy  cloth,  and  it  is  ready  for  use. 

(Eufs  au  Bouillon:  Lady  Fitziiardinge’s  Recipe,  1875 
{Ingredients — Eggs,  etc.,  3d.). — Poach  two  or  more  eggs 
very  delicately,  a fid  place  them  very  carefully  in  china 
custard  cups,  pouring  over  them  some  good  demi-glaze. 
Serve  as  hot  as  possible. 

DINNER  No.  17. 

Potage  a la  Prince:  Translated  by  me  from  “ L’Alma- 
nach  des  Gourmands  ” {Ingredients — One  Partridge,  Is.  6d.; 
Chestnuts,  6d.). — Roast  one  old  partridge,  freshly  killed. 
Roast  fifty  chestnuts  that  have  been  very  carefully  skinned  ; 
cook  them  in  good  stock.  Skin  the  partridge  and  bone  it ; 
pound  the  flesh ; drain  the  chestnuts,  and  put  them  in  a 
mortar  with  the  meat  from  the  partridge  which  is  already 
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pounded ; pound  and  amalgamate  the  partridge  and  chest- 
nuts thoroughly,  pass  the  whole  through  a sieve,  simmer 
some  bread  with  the  soup,  and  mix  it  with  the  rest  of  the 
soup.  The  mixture  of  pounded  partridge  and  chestnut  pulp 
is  most  nourishing,  savoury,  and  of  an  excellent  taste ; it 
possesses  singular  restorative  powers. 

Eissoles  a la  Reine  Victoria  ( Ingredients — The  rest  of 
the  Guinea  Fowl,  2s. ; three  Eggs,  3d.  ; Truffles  and  Mush- 
rooms, 4d. ; Oysters,  9d. ; one  gill  Bechamel  Sauce,  6d.). 
— Mix  all  these  ingredients  into  the  sauce ; stir  in  when 
over  the  fire  the  yolks  of  two  eggs.  Let  this  thicken, 
pour  out  on  a dish,  and  when  cold  make  into  rissoles.  Egg 
and  breadcrumb  them,  and  fry  a nice  brown  hi  boiling  lard 
or  fat.  Dish  on  a napkin,  and  serve  garnished  with  crisply 
fried  parsley.  For  variety  they  can  be  made  into  cutlets 
with  a bit  of  maccaroni  at  the  end  to  form  the  bone,  and 
served  with  peas  on  a macedoine  of  vegetables  in  the  centre, 
and  any  sauce  you  like — brown,  mushroom,  or  tomato. 

Mutton  Pie  a la  Perigord  with  Asparagus  ( Ingredients — 
The  rest  of  the  Pie,  2s.  7d.  ; Asparagus,  etc.,  9d.). — Serve 
with  the  pie  some  well-boiled  asparagus  with  sauce  vinagrette 
(he.,  oil,  tarragon,  vinegar,  pepper,  and  salt  beaten  well 
together)  poured  over  them. 

Biscuits  a la  Sefton : Lady  Fitzhardinge’s  Piecipe,  1875 
(Ingredients — Parmesan,  2d.  ; Butter  and  Flour,  3d.). — 
Two  ounces  of  grated  Parmesan,  two  ounces  of  butter,  two 
ounces  of  flour ; work  all  thoroughly  until  well  mixed.  Roll 
out  the  paste,  cut  it  into  pieces  two  inches  long  and  one 
broad,  and  bake  a light  golden  colour. 

Windsor  Sandwiches  (Ingredients — Ham,  Parmesan, 
Butter,  and  Bread,  5d.). — One  ounce  of  lean  ham,  one 
ounce  of  grated  Parmesan,  half  an  ounce  of  butter,  and 
some  cayenne.  Pound  in  a mortar,  pass  through  a wire 
sieve,  spread  on  thin  rounds  of  brown  bread,  and  fry  in 
butter. 


DINNER  No.  18. 

Potage  a la  Camerani:  Translated  by  me  from  “L’Al- 
manach  des  Gourmands  ” (Ingredients — Maccaroni,  6d.  ; 
Parmesan,  7d. ; Butter,  4d.  • Vegetables,  5d.j  Chickens 
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Livers,  2s.). — Mince  very  finely  the  livers  of  four  chickens, 
some  celery,  cabbage,  carrots,  turnips,  pumpkin,  and  parsnips. 
Cook  these  ingredients  in  a saucepan  with  some  fresh  butter. 
Have  ready  some  maccaroni  already  boiled  and  quite  tender  ; 
season  it  with  ground  white  pepper  and  spices ; then  drain 
well.  Take  the  soup  tureen ; it  should  be  one  that  will 
stand  the  fire.  Put  in  it  a layer  of  maccaroni,  then  one  of 
the  minced  livers  and  vegetables,  then  one  of  grated  Par- 
mesan. Continue  the  layers  in  the  same  order  until  the 
top  of  the  tureen  is  nearly  reached.  Place  on  a slow  fire, 
and  let  the  whole  simmer  until  thoroughly  done.  The 
Almanack  des  Gourmands  says  of  this  soup : “ C’est  l’inven- 
tion  de  M.  Camerani,  ancien  scapin  et  semanier  perpetuel 
de  la  Comedie  Italienne,  qui  est  aujourd’hui  au  Theatre  de 
la  Hue  Favart,  sous  le  nom  d’Opera  Comique,  et  Tun  des 
plus  erudits  gourmands  qu’il  y ait  en  France.  II  en  regale 
souvent  ses  amis.  C’est  un  manger  delicieux  et  le  principe 
d’un  tres-grand  nombre  d' indigestions ! C’est  ce  que  l’on 
peut  manger  de  meilleur  et  de  plus  distingue,  et,  seul,  il  eut 
suffi  pour  etablir  la  reputation  de  M.  Camerani.” 

Pate  de  Legumes  a la  Grimod  de  la  Reyniere  {Ingre- 
dients— Vegetables,  9d. ; Paste,  9d.  ; Cream  Bechamel 
Sauce,  3d.). — Cook  some  tender  young  green  peas,  young 
broad  beans,  small  carrots,  and  tender  French  beans  sepa- 
rately in  “Creme  Bechamel  Sauce”  ( see  Dinner  No.  15,  p. 
239).  Place  all  in  a baked  pie  case,  divided  into  compart- 
ments, one  vegetable  in  each,  by  thin  pieces  of  paste,  and 
serve.  In  winter  preserved  vegetables  take  the  place  of  fresh 
ones.  This  dish  is  the  invention  of  the  celebrated  Grimod 
de  la  Reyniere,  member  of  the  Academies  of  Rome  and 
Marseilles. 

Gibelotte  de  Lapin  Sauce  au  Citron  {Ingredients — One 
Rabbit,  Is.  6d. ; 2 oz.  Butter,  2d. ; Onions,  Garlic,  Shallots, 
etc.,  5d.). — Cut  the  rabbit  in  pieces ; fry  or  saute  it  in  the 
butter ; add  the  shallots,  one  onion,  the  garlic,  and  the  lemon 
sauce,  made  as  follows : Put  it  in  the  oven  for  one  hour, 
being  specially  careful  that  it  does  not  burn ; to  this  add 
some  very  small  new  potatoes  and  pieces  of  cauliflower 
previously  cooked,  and  croUtons  of  fried  bread. 

Sauce  au  Citron  {Ingredients — Lemon  and  Parsley,  2d.  ; 
Bechamel,  8d.). — The  inside  of  one  lemon  (peeled  and  the 
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pips  removed)  cut  in  dice,  the  liver  of  the  rabbit  minced, 
half  a pint  or  less  of  bechamel  sauce  or  melted  butter. 
Season  with  salt ; add  a little  minced  parsley ; boil  on  a slow 
fire.  Good  also  for  chickens,  in  which  case  mince  the  chicken 
liver,  and  put  tarragon  instead  of  parsley. 

Cuca  Cocoa  Biscuits  with  Strawberries  {Ingredients — 
Cuca  Cocoa  and  Sugar,  2d.  ; Eggs,  2d.  ; Strawberries,  9d.). 
— Sprinkle  some  of  Root’s  cuca  cocoa  upon  the  whites  of  two 
(or  more)  eggs,  as  much  as  will  give  it  the  taste  and  colour 
of  cocoa ; then  mingle  with  castor  sugar  until  it  becomes  a 
pliable  paste.  Drop  your  biscuits  upon  sheets  of  paper  in 
what  form  you  please,  and  set  them  in  the  oven  to  be  baked. 
Serve  with  strawberries  or  any  kind  of  fruit. 

DINNER  No.  19. 

Potage  a la  Melton  Mowbray  ( Ingredients — Haddock,  6 d . ; 
Oysters,  Is.  6d. ; Stock,  7d. ; Eschalot,  Parsley,  Mace,  and 
Lemon,  3d. ; Sherry,  3d.). — Fillet  one  (or  more)  middling- 
sized fresh  haddock  with  the  skin  on ; lay  the  fillets  on  a 
buttered  saute  pan  on  which  you  have  previously  sprinkled 
two  finely  chopped  eschalots,  one  dessertspoonful  of  minced 
parsley,  and  a pinch  of  finely  powdered  mace.  Take  the 
head,  bones,  and  trimmings,  and  set  them  in  a saucepan 
over  the  fire  for  a few  minutes,  and  then  add  one  quart  of 
good  stock  ; simmer  for  half  an  hour.  Blanch  and  beard 
twelve  oysters,  add  the  liquor  to  the  stock,  and  the  oysters 
to  the  fillets ; thicken  the  soup  with  roux,  and  when  well 
skimmed  and  clarified  add  It  to  the  fillets  previously  slightly 
fried.  Let  it  boil  five  minutes,  add  a quarter  of  a pint  of 
sherry  or  Madeira,  the  juice  of  a quarter  of  a lemon,  and 
season  with  cayenne  to  taste.  Soles  or  whitings  can  be  used 
instead  of  haddock,  so  can  plaice.  It  is  also  excellent  made 
with  cod-sounds  soaked  and  blanched,  instead  of  fillets  of 
fish,  and  cod-fish  used  for  the  stock.  For  more  people  use 
two  haddocks,  six  eschalots,  one  tablespoonful  of  parsley, 
fifty  oysters,  two  quarts  of  stock,  half  a pint  of  dry  sherry 
or  Madeira,  and  the  juice  of  half  a lemon. 

Cotelettes  de  Veau  en  Caisse  ( Ingredients — 1 lb.  Veal, 
Is.  2d.  ; Mushi’ooms,  etc.,  5d.). — Cut  veal  into  neat  cutlets 
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soak  the  cutlets  in  oil  seasoned  with  chopped  mixed  herbs, 
mushrooms,  salt,  pepper,  and  a few  drops  of  lemon  juice  or 
vinegar ; then  wrap  each  cutlet  in  a sheet  of  well-oiled 
paper,  and  simmer  in  a saucepan  over  a slow  fire  with  the 
olive  oil  in  which  they  were  soaked ; when  done,  drain  and 
dish  up  in  the  paper  cases. 

Anna  Potatoes  : Delmonico’s  Recipe  ( Ingredients — Pota- 
toes, 2d. ; Butter,  7d.). — Cut  very  thin  slices  right  across 
some  large  potatoes ; lay  the  slices  in  flat  layers  on  a small 
plate  that  will  bear  the  heat  of  the  oven ; spread  fresh 
butter  freely  over  the  potatoes,  then  add  another  layer  of 
potatoes,  and  continue  this  until  the  potatoes  are  about  four 
inches  high.  Half  a pound  of  fresh  butter  to  two  large 
potatoes  is  the  proper  quantity.  This  would  be  enough  for 
one  or  more  persons,  but  would  not  make  the  potatoes 
more  than  two  inches  high  at  the  most.  Bake  until  the 
potatoes  are  tender;  about  half  an  hour  is  sufficient  in  a 
quick  oven. 

Filets  de  Bceuf  Pique  a la  Talleyrand  ( Ingredients — 1 lb. 
Fillet  of  Beef,  Is. ; Vegetables  and  Bacon,  8d.  ; Eggs,  4d.). 
— Trim  and  lard  carefully  one  pound  of  fillet  of  beef  ; braise 
until  tender,  then  cut  the  fillets  into  slices,  and  arrange  them 
carefully  down  the  centre  of  a very  hot  dish ; pour  brown 
sauce  round.  Garnish  with  carrots  and  turnips  turned  into 
fancy  shapes,  bits  of  streaky  bacon,  rings  of  fried  onions, 
heads  of  braised  lettuce,  artichoke  bottoms,  and  carefully 
poached  eggs.  Boil  the  carrots  and  turnips  separately. 

Raspberry  and  Strawberry  Pudding  (. Ingredients — Butter, 
4d.  ; Eggs,  3d.;  Jam,  7d. ; Sugar,  etc.,  Id.). — Beat  a 
quarter  of  a pound  of  butter  and  three  eggs  separately ; 
then  mix,  and  add  a quarter  of  a pound  of  castor  sugar 
and  one  pound  pot  of  jam.  Butter  a mould  thoroughly, 
and  put  a layer  of  breadcrumbs  and  a layer  of  the  mix- 
ture alternately  until  the  mould  is  full.  Bake  one  hour  hi 
a moderate  oven.  Very  good  cold. 

Tartelettes  de  Cuca  Cocoa  ( Ingredients — Four  Eggs,  4d.  ; 
Milk,  Butter,  and  Cuca  Cocoa,  3d.;  Lemon,  Vanilla,  Cin- 
namon, Salt,  Cornflour,  and  Sugar,  4|d.  ; Paste,  4|d.). — 
Melt  some  of  Root’s  Cuca  Cocoa  in  three  tablespoonsful  of 
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milk,  and  when  it  boils  stir  in  one  tablespoonful  of  Brown 
& Poison’s  corn  flour  dissolved  in  water.  Beat  up  the  yolks 
of  four  eggs  and  the  whites  of  two  with  four  tablespoonsful 
of  castor  sugar,  and  stir  them  to  the  cold  Cuca  Cocoa,  with 
two  teaspoonsful  of  vanilla  (a  quarter  of  a teaspoonful  of 
cinnamon  if  liked),  one  saltspoonful  of  salt,  and  one  tea- 
spoonful of  melted  butter,  until  quite  light.  Bake  in  open 
shells  of  pastry.  When  done,  cover  them  with  some 
meringue , made  of  the  other  two  whites  of  the  eggs  whipped 
to  a stiff  froth,  two  tablespoonsful  of  castor  sugar,  and  one 
teaspoonful  of  lemon  juice.  To  be  served  when  cold. 

DINNER  No.  20. 

Garbure  de  Languedoc  : Translated  from  “ L’Almanach 
des  Gourmands  ” ( Ingredients — Stock,  Is.  6d. ; Vegetables, 
lOd. ; Bacon,  Ham,  and  Lard,  Is. ; Gruyere  and  Parmesan, 
7d. ; Veal,  Is.  2d.). — Take  some  of  the  contents  of  a good 
stock  pot,  or  in  default  of  this  some  very  good  broth. 
Take  some  good  white  cabbages  and  cut  them  in  quarters. 
After  they  are  blanched  let  them  cool;  squeeze  them  well, 
so  as  to  drain  every  drop  of  water  from  them,  and  dress  each 
quarter  up  separately.  Line  a saucepan  with  strips  of  lard  ; 
dress  up  on  it  some  of  the  cabbage,  with  some  bacon,  some 
ham,  some  fillet  or  knuckle  of  veal.  After  covering  the 
whole  with  strips  of  bacon,  you  add  to  it  carrots,  onions,  and 
a bouquet  of  herbs;  moisten  the  whole  with  some  of  the 
contents  of  the  stock  pot  or  some  good  broth,  and  cook  it 
over  a slow  fire.  When  it  is  well  done,  cut  some  bread, 
which  you  let  simmer  until  the  soup  is  rather  thick.  Then 
drain  the  cabbages  on  a clean  white  cloth,  and  squeeze  them. 
Take  some  graft  d Gruyere  and  Parmesan,  mixed  in  equal 
quantities  ; sprinkle  this  over  your  soup  tureen,  which  should 
be  of  silver,  or  at  any  rate  of  something  that  will  stand  the 
fire  ; then  put  in  a layer  of  cabbage  ; sprinkled  with  cheese ; 
then  one  of  crumbled  bread,  equally  sprinkled  with  cheese  ; 
continue  these  layers  until  the  tureen  is  nearly  full,  taking 
care  that  the  cabbages  make  the  last  layer,  which  must 
have  a double  quantity  of  cheese  sprinkled  on  to  it.  The 
tureen  being  fall,  set  it  to  brown  gently  in  the  oven  or  on 
the  stove,  with  a gentle  fire  under  and  over  it.  Serve 
boiling  hot.  When  the  “ Garbure  de  Languedoc  ” is  ready, 
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hand  with  it  in  a separate  tureen  some  very  good  stock  made 
very  hot  for  such  persons  as  do  not  care  for  thick  soup. 
If  you  have  any  embers  to  your  fire,  cook  the  cabbages  in 
them;  it  will  only  render  them  more  savoury  and  excellent. 
The  Alvna/naeh  des  Gourmands  says  : “ Ce  potage  savant 
qui  lorsqu’il  est  bien  fait,  peut  etre  mis  dans  la  classe  des 
ragouts  les  plus  succulens,  est  un  excellent  comfortatif  et 
convient  aux  temperamens  epuises,  auxquels  il  rendra  les 
forces  qu’ils  ont  perdues.  Les  choux  ainsi  braises  ont  perdu 
leurs  principes  deleteres,  et  n’ont  conserve  quo  leurs  vertus  . 
nutritives:  leur  alliance  avec  le  fromage  leur  communique 
une  saveur  tout  a fait  particuliere  et  cbgne  de  plaire  aux 
vrais  gourmands.” 

Partridge  Pudding  [Ingredients — One  Partridge,  Is.  6d. ; 

] lb.  Veal  Cutlets,  3|d.  ; Mushrooms,  2d. ; Suet  Crust,  3|d.  ; 
Shallot,  etc.,  3d.). — Grease  and  line  a pudding  basin  with 
good  suet  paste ; cut  up  the  veal  cutlet  and  place  it  in  the 
bottom  of  the  basin  ; cut  up  the  partridge  into  neat  joints  ; 
lay  them  on  the  cutlet ; sprinkle  with  pepper,  salt,  chopped 
shallot  and  mushrooms  ; put  in  a gill  of  good  brown  stock ; 
wet  the  edge  of  the  paste  ; put  on  a top  crust ; tie  over  with 
a cloth  ; plunge  into  boiling  water,  and  boil  steadily  for  two 
hours.  If  you  put  two  partridges,  you  will  require  half  a 
pound  of  veal  cutlet. 

Pommes  de  Terre  en  Escaloppes  (. Ingredients — Potatoes, 
Id. ; Milk  and  Butter-,  2d.  ; Cheese,  etc.,  Id.). — Mash  one 
pound  of  potatoes  quite  soft  with  a quarter  of  a pint  of 
milk  and  one  ounce  and  a half  of  melted  butter ; add  one 
ounce  of  grated  Parmesan,  pepper  and  salt  to  taste.  Fill 
some  patty  pans  with  this  mixture,  and  brown  them  in  the 
oven.  While  hot,  glaze  each  over  with  melted  butter  and 
the  rest  of  the  cheese.  Serve  very  hot  in  the  patty  pans. 

Franco  Beige : Varlet’s  Original  Recipe,  1859  [Ingredi- 
ents— Vanilla  Ice,  Is.  4d. ; Sherry,  Rice,  and  Apricot  Jam, 
9d.). — Make  a vanilla  ice  [see  Dinner  No.  1 5,  p.  209)  in  a 
double  mould.  Put  well-boiled  rice  and  apricot  jam  reduced 
with  sherry  in  the  middle,  and  hand  some  of  the  sauce  with 
the  ice  in  a separate  tureen.  This  is  the  most  delicate,  deli- 
cious ice  possible,  worthy  of  a front  place  in  the  Almanach 
des  Gourmands. 
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PRIME  HINTS  FOR  DAINTY  HOUSEKEEPERS. 

Let  all  plates  and  dishes  be  thoroughly  hot.  When 
practicable,  a plate  that  has  hot  water  is  a good  addition 
to  one’s  comfort. 

Spoons  and  forks  should  be  scrupulously  clean  and  the 
knives  well  sharpened. 

Mustard  should  be  made  in  small  quantities  as  required  ; 
nothing  is  so  nasty  as  stale  mustard.  See  that  the  cruet  is 
often  replenished. 

Glasses  and  bottles  should  be  as  clear  and  clean  as 
crystal,  and  the  latter  always  filled  with  filtered  water.  Do 
not  pour  fresh  water  into  a bottle  if  there  is  any  stale  water 
in  it. 

A few  flowers  in  a glass  vase  (flowers  and  vase,  perhaps, 
only  costing  a few  pence),  or  a fourpenny  fern  in  a little 
china  pot,  brighten  up  your  table  wonderfully.  Silver  and 
china,  if  you  possess  them,  are  always  beautiful  on  a dinner 
or  luncheon  table. 

Whether  you  use  lard  or  dripping  to  fry  with,  see  that  it 
is  boiling  hot,  otherwise  it  is  impossible  to  fry  properly.  The 
meat,  poultry,  fish,  game,  potatoes,  or  sweets  are  sodden  and 
greasy,  instead  of  being  crisp  and  free  from  grease  and  fat. 

Australian  and  American  and  New  Zealand  meat  may 
of  course  be  used  by  persons  who  do  not  object  to  them,  or 
in  villages,  etc.,  in  the  country  where  fresh  meat  is  not 
always  obtainable.  Tinned  fish,  poultry,  and  vegetables  can 
also  be  used,  and  bottled  fruits,  which  in  many  instances 
are  almost  as  good  as  the  fresh  fruit. 

When  boiling  cabbage,  cauliflower,  and  greens,  put  a piece 
of  bread  tied  up  in  muslin  in  the  water  in  which  the  vege- 
tables are  being  cooked;  it  will  take  away  much  of  the 
very  objectionable  smell. 

Chestnuts  should  be  partly  boiled  before  they  are  roasted. 

If  onions  are  partly  boiled  before  they  are  fried,  they  are 
rendered  much  less  pungent.  Parsley,  raw  and  steeped  in 
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vinegar,  should  be  eaten  after  partaking  of  onions  ; it  is 
also  said  that  a strong  cup  of  coffee  will  entirely  remove  the 
unpleasant  odour  left  from  eating  them,  which  prevents  so 
many  people  partaking  of  this  really  delicious  vegetable. 

Fruit  should  always  be  cooked  in  an  enamelled  saucepan 
or  in  earthenware. 

When  stewing  rhubarb,  always  remember  to  add  the 
sugar  last.  This  renders  it  more  tender,  and  makes  it  a 
much  better  colour. 

French  beans  and  scarlet  runners  should  be  very  care- 
fully strung,  and  then  cut  in  two  lengthwise,  not  chopped 
up.  They  should  be  cooked  in  a little  butter,  and  the  water 
drained  from  them  before  serving. 

When  baking  potatoes,  always  make  a little  incision  with 
a knife  in  the  skin  before  putting  them  into  the  oven  ; it 
lets  out  the  steam,  and  makes  the  potatoes  turn  out  like 
veritable  balls  of  flour. 

Walnuts  are  easily  peeled  by  being  placed  in  boiling 
water  for  about  five  minutes,  then  taken  out,  and  placed  on 
a sheet  of  blotting  paper  to  drain.  The  brown  skin  then 
strips  off  at  once.  Serve  for  dessert  piled  up  on  a glass 
dish.  They  should  be  eaten  with  salt,  or  dipped  into  a 
wineglass  of  dry  sherry. 

Among  the  many  delicious  preparations  in  the  market 
Florador  takes  first  rank.  Florador  fingers,  sold  in  tins, 
are  simply  delicious,  so  are  Florador  biscuits  and  Florence 
wafers,  the  latter  a great  addition  to  five-o’clock  tea.  No 
hostess  should  be  without  them.  Soups,  cakes,  and  tea- 
bread,  cheese,  fig,  cocoa-nut,  and  other  puddings,  are  all 
made  from  it.  It  is  made  in  three  grades : large,  for 
porridge,  soups,  fig  and  plum  pudding  ; medium , baked  or 
boiled  puddings,  cakes,  buns;  fine,  blancmange,  creams. 
For  babies’  food  it  is  invaluable,  and  simply  boiled  in  milk 
and  sweetened,  it  is  most  light  and  nourishing  for  them. 

To  make  a perfect  plum  cake,  steam  three  hours  and 
bake  for  one  hour. 

The  disagreeable  odour  that  arises  from  the  fat  of  chops, 
.steaks,  or  ham  blazing  over  the  fire  can  be  stopped  by 
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stance  burning  on  a stove  will  put  an  end  to  the  smoke  and 
smell  at  once. 

To  tell  the  proper  heat  of  lard,  dripping,  or  butter  for 
frying,  put  a little  bit  of  bread  into  the  frying  pan  from 
time  to  time  • when  it  instantly  becomes  light  brown,  it  is 
fit  for  use. 

Eggs  may  be  kept  quite  fresh  for  months  by  rubbing 
fresh  butter  over  them  as  soon  as  possible  after  they  are 
laid.  The  butter  renders  them  air  tight.  To  test  an  egg 
dissolve  2 oz,  of  salt  in  one  pint  of  water,  and  place  the  egg 
to  be  tested  in  the  liquid.  If  not  perfectly  good,  it  will 
float. 

To  keep  ice,  even  in  very  hot  weather,  cut  a piece  of 
clean  house  flannel  about  eight  inches  square,  make  a 
small  hole  in  the  centre  for  the  water  to  run  through,  put 
the  flannel  over  the  top  of  a tumbler,  press  the  flannel  into 
the  glass  down  to  rather  more  than  half  the  depth  of  the 
tumbler,  bind  the  flannel  fast  to  the  tumbler  with  an 
elastic  band  or  bit  of  tape  or  string,  place  the  ice  in  this 
flannel  cup,  and  place  over  it  a piece  of  flannel  about  four 
inches  square. 

Sausages  can  be  kept  quite  sweet  even  in  hot  weather 
(and  there  are  people  who  eat  them  summer  and  winter 
alike)  by  placing  them  with  a bit  of  butter  in  the  oven  to 
prevent  their  getting  dry. 

Lard  may  be  made  perfectly  sweet  by  boiling  a pared 
potato  in  it. 

To  increase  the  heat  when  boiling  potatoes  add  salt. 

To  make  an  old  fowl  cook  quickly  put  half  a cupful  of 
vinegar  in  the  water. 

To  cook  tough  beefsteak  dip  in  vinegar  two  hours  before 
it  is  cooked. 

To  prevent  meat  baking  too  fast  cover  it  with  buttered 
paper. 

Suet  added  to  a beef  stew  makes  more  gravy. 
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To  prevent  table  salt  packing  together  in  a hard  crust  in 
the  salt  cellars,  dry  it  thoroughly,  mixing  with  it  a per- 
centage of  arrowroot  or  dry  starch.  By  the  seaside  the 
percentage  needed  will  be  from  eight  to  ten  per  cent. ; much 
less  inland. 

Flies  may  be  quickly  got  rid  of  by  blowing  Persian  insect 
powder  into  the  air  by  the  means  of  an  iusect-powder  gun ; 
cockroaches  may  also  be  exterminated  by  the  same  process. 

Scraps  of  cheese  which  cheesemongers  and  grocers  sell  for 
a few  pence  per  pound  answer  perfectly  for  cooking  pur- 
poses ; they  are  simply  the  cuttings  from  larger  pieces. 
Bacon  can  be  bought  in  the  same  way,  also  trimmings  of 
beef  and  mutton. 

Always  keep  any  half  bottles  of  wine  or  spirits  you  have, 
even  the  dregs,  as  they  do  quite  well  for  cooking.  A bottle 
may  be  opened,  say  of  claret,  which  is  never  so  good  next 
day,  yet  it  answers  perfectly  for  culinary  purposes. 

Whites  of  eggs  left  over  from  puddings  should  be  put 
into  a mould — the  lid  of  a box  will  do  at  a pinch — and  set 
hi  the  oven  in  a baking  tin  full  of  water ; they  will  set  flat, 
and  can  then  be  cut  in  any  shapes  for  garnishing  and 
decoration,  also  for  “ Outlets  a la  Beforme,”  and  cut  into 
“peas”  they  can  be  used  as  a garnish  for  clear  soup  with 
others  of  varied  colours.  The  whites  of  hard-boiled  eggs 
should  be  set  aside,  and  used  also  for  garnishing  cut  into 
fancy  shapes.  The  trimmings  from  truffles  should  also  be 
kept,  and  chopped  or  sliced  very  fine,  to  use  for  a garnish, 
or  for  sandwiches,  etc.,  etc.  You  should  always  take  care 
of  your  beaux  restes. 

When  the  whites  of  eggs  are  used,  a custard  or  any 
pudding  that  requires  the  yolks  should  be  made  at  the  same 
time,  so  as  to  use  up  both. 

The  suet  from  cold  roast  joints,  if  there  is  more  than  is 
required,  should  be  chopped  up  and  used  for  puddings  ; it  is 
quite  as  good  as  the  fresh  suet  bought  by  the  pound. 

Crusts  of  bread  (white  and  brown)  from  tin  and  other 
loaves,  broken  slices  of  bread,  pieces  of  toast  (white  or 
brown),  the  cuttings  from  toast,  bits  of  French  and  other 
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rolls,  should  be  carefully  put  on  a baking  tin  in  the  oven 
until  quite  crisp,  then  pounded  in  a mortar  and  sifted,  so  as 
to  make  them  of  a uniform  size  ; put  them  into  bottles,  and 
you  always  have  breadcrumbs  ready  for  immediate  use.  The 
larger  pieces  do  for  the  coarser  kinds  of  breadcrumbs,  and 
cut  in  squares  and  fried  in  lard,  dripping,  or  butter,  make 
the  croUtons  that  are  served  with  nearly  all  thick  soups. 
This  method  is  economical  both  in  material  and  time,  as  it 
is  ruinous  to  use  best  part  of  the  crumb  of  a loaf  of  bread 
or  a roll  every  time  breadcrumbs  in  any  quantity  are 
needed.  For  fish  and  cutlets  this  way  answers  perfectly. 
Fresh  white  breadcrumbs  are  cooked  in  butter  and  served 
with  pheasants,  partridges,  blackgame,  and  grouse.  These 
must  be  made  fresh,  or  they  are  apt  to  get  mouldy. 

To  prove  whether  tea  is  genuine  or  not,  put  a pinch  of 
tea  in  a glass,  pour  upon  it  a little  cold  water,  and  shake  it 
up  thoroughly.  If  the  tea  is  pure,  it  will  only  colour  the 
water  very  little ; if  it  is  adulterated,  a strong  infusion  will 
very  quickly  be  the  result.  To  make  good  tea  rinse  the 
teapot  out  with  boiling  water,  then  pour  the  water  in  first, 
adding  whatever  number  of  spoonsful  of  tea  you  require  at 
the  last.  Let  it  stand  three  minutes  only  before  pouring  it 
out.  To  make  tea  infuse  quickly  put  a lump  of  sugar  the 
size  of  a walnut  into  the  teapot.  To  make  tea  to  perfection 
boiling  water  must  be  poured  on  the  leaves  immediately  it 
boils.  It  is  impossible  to  make  good  tea  with  water  that 
has  never  boiled,  or  that  which  has  been  kept  boiling  a 
long  time.  Five  minutes’  fast  boiling  will  utterly  spoil 
water  for  tea-making  purposes.  When  broken  leaf  tea  is 
used,  the  water  should  be  allowed  to  remain  on  the  leaves 
five  or  six  minutes.  Make  tea  in  an  earthenware  pot,  then 
pour  into  a silver  or  china  one. 

South  Down  mutton  is  celebrated  for  its  peculiar  and 
most  persons  think  delicious  flavour. 

Fines  herbes  for  hot  dishes  consist  of  shallots,  chives, 
onions,  and  parsley,  all  finely  minced,  with  the  addition 
sometimes  of  mushrooms.  For  cold  dishes  it  is  called 
fourniture,  and  is  made  of  tarragon,  chervil,  all  kinds  of 
‘cress,  chives,  or  spring  onions.  For  salads  it  is  composed  of 
basil,  thyme,  and  marjoram. 
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To  make  white  sauce  properly  for  boiled  chickens,  etc.,  the 
flour  and  butter  should  be  fried  together  before  the  milk  or 
stock  is  poured  on  to  them  ; it  should  be  added  by  degrees, 
and  the  sauce  wrung  through  a tammy.  If  this  is  done, 
it  will  always  be  smooth  and  creamy. 

Hot  Sauce  for  Broiled  Poultry  or  Meat. — Make  a 
sauce  of  one  dessertspoonful  of  salad  oil,  ditto  vinegar,  one 
tablespoonful  of  castor  sugar,  Worcester,  Harvey,  Pratt’s 
Club  sauce,  made  mustard,  two  tablespoonsful  of  Liebig 
Company’s  extract  of  meat,  pepper,  salt,  and  cayenne  to 
taste,  one  small  cupful  of  stock,  and  some  finely  chopped 
gherkins  and  mixed  pickles.  Make  all  very  hot,  and  serve 
with  broiled  chicken  or  turkey,  or  slices  of  any  cold  meat 
broiled. 

In  dishes  made  of  fresh,  not  tinned,  meat,  when  the  sum 
per  pound  is  too  great  for  the  One  Shilling  Dinners,  or  the 
butcher  will  not  cut  the  meat  in  sufficiently  small  quantities, 
it  is  a good  plan  to  buy,  say,  4 lb.  of  silverside  at  9d.  (3s.) ; 
4 lb.  of  breast  of  mutton  at  5d.  (Is.  8d.)  ; 4 lb.  of  neck  of  mut- 
ton at  lOd.  (3s.  4d.)  ; 6 lb.  of  leg  of  pork  at  8d.  (4s.) ; 6 lb.  of 
shoulder  of  veal  at  7d.  (3s.  6d.)  ; 6 lb.  of  neck  of  lamb  at  Is. 
(6s.) ; and  out  of  them  make  so  many  nice  little  dishes  that 
the  cost  of  each  does  not  exceed  the  proportion  of  the  Is.,  or 
whatever  fixed  sum  the  dinner  is  to  cost,  and  the  remainder 
in  equal  proportions  make  other  dishes.  The  same  with 
bacon,  fish,  poultry,  game,  vegetables,  fruit.  If  a chicken 
costs  3s.  to  4s.,  a duck  4s.  6d.,  a turkey  or  goose  9s.  to 
15s.,  a pair  of  soles  2s.,  a brill  5s.  to  6s.,  salmon  ditto,  a 
melon  2s.,  strawberries  2s.,  so  much  can  be  made  from 
them  that  the  requisite  sum  is  not  lost  sight  of,  though  the 
cost  in  the  first  instance  exceeds  it. 

All  the  prices  quoted  are  of  course  subject  to  the  fluctua- 
tions of  the  markets,  but  as  a rule  the  difference  is  slight. 
If  possible,  when  goods  are  reduced,  people  should  try  and 
buy  three  or  six  months’  (and  in  cases  where  goods  will  keep, 
such  as  tea,  sugar,  kitchen  paper,  etc.,  etc.,  one  year’s) 
consumption  of  the  things  they  have  a constant  use  for,  as 
by  buying  in  bulk  many  pennies  amounting  to  pounds  are 
saved  in  the  course  of  a year.  In  buying  tea,  for  instance, 
buy  20  lb.,  half  or  whole  chests ; there  is  always  a reduction 
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of  Id.  in  the  pound,  sometimes  more.  Excellent  black  tea 
can  be  bought  at  Is.  7d.  per  pound,  with  a reduction  of  Id. 
in  the  pound  if  20  lb.  is  taken. 

Root’s  Cuca  Cocoa  is  the  best  in  the  market,  and  for 
people  suffering  from  overwork,  mental  worry,  nerves, 
and  sleeplessness,  it  is  absolutely  unrivalled  in  its  effects! 
Messrs.  Harrod,  Brompton  Road,  sell  it  in  tins  beginning  at 
lid.;  it  can  be  obtained  at  all  grocers’  and  chemists’,  or  direct 
from  Messrs.  Root  & Co.,  38,  Great  Russell  Street,  Blooms- 
bury, W.C. 

My  Lady’s  Soup. — Have  ready  some  very  good,  clear 
soup  ; put  into  it  shreds  of  tarragon,  truffles  cut  into  strips, 
small  button  onions,  and  fresh  green  peas  previously  boiled ; 
let  it  boil.  J ust  before  serving ; stir  in  two  dessertspoonsful 
of  Liebig  Company’s  extract  of  meat,  season  with  pepper 
and  salt  to  taste,  and  serve  with  grated  Parmesan  on  a 
plate. 

It  is  always  well  to  have  a small  supply  of  sardines, 
anchovies,  Patent  Lax,  Appetit  Slid,  anchovy,  and  other  pastes, 
Osborne’s  Patum  Paperium,  different  made  sauces,  potted 
meats,  a few'  tins  of  preserved  vegetables,  bottled  fruits, 
some  of  Chollet’s  Julienne,  a bottle  of  truffles,  some  reforme 
chips,  preserved  mushrooms,  olives,  cockscombs,  marmalade, 
treacle,  honey,  jam,  biscuits,  preserved  fruits  and  ginger, 
figs  and  dates,  as  with  these  and  Chelsea  jellies  and  bottles 
of  soups  you  can  soon  improvise  a dinner  and  dessert. 

In  a case  of  mushroom  poisoning,  water,  vinegar,  brandy, 
ether,  or  sal  volatile  must  never  be  taken ; they  only  accele- 
rate the  bad  effects  of  the  poison.  Oil,  milk,  and  butter  are 
of  use.  Take  an  active  aperient  and  an  emetic,  and  send 
at  once  for  the  doctor. 

A few  articles  of  use  for  the  kitchen  that  should  always 
if  possible  be  bought  : Toasted  cheese  dish  ; potato  steamer ; 
Don  Pedro  or  pasty  dish  ; curry  dish  ; revolving  hash  dish ; 
hot- water  plates  ; cutters  for  paste,  vegetables,  and  cutlets; 
potato  mashers,  from  4d.  ; bread  graters,  4d.  to  8d.  ; onion 
knife ; lemon  squeezer. 

A wineglass  of  chablis  added  to  a potato  salad  is  an 
enormous  improvement. 
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Celery  and  Sole  Soup. — Wash  three  heads  of  celery ; 
cut  it  up  in  strips;  put  it  on  the  fire  with  one  quart  of 
water ; simmer  until  well  done ; rub  it  through  a sieve ; 
make  the  liquor  up  to  one  quart;  replace  in  the  pan; 
bring  to  the  boil ; add  two  ounces  of  Edwards’  desiccated 
soup ; boil  fifteen  minutes ; add  one  gill  of  rich  cream ; 
stir  well ; just  bring  to  the  boil,  and  take  off  the  fire.  Have 
ready  some  ready-cooked  fillets  of  sole ; place  them  in 
the  soup  tureen ; pour  the  hot  soup  over  them,  and  serve 
with  fried  croiitons  of  bread  and  grated  Parmesan  cheese. 
Edwards’  soups  are  most  excellent  preparations,  most 
thoroughly  to  be  recommended  in  every  way ; they  are 
easily  and  quickly  prepared,  and  should  be  found  in  every 
household.  Their  tomato  soup  is  delicious,  and  with  the 
addition  of  pieces  of  cooked  chicken,  turkey,  or  pheasant 
(when  in  season),  form  a delightful  variety  of  soup.  Their 
(jravina  also  is  most  useful , and  most  of  the  recipes  for 
which  desiccated  soup  is  employed  can  equally  be  made 
with  gravina,  the  latter  taking  much  less  time  in  cooking. 
It  is  a gravy  powder , and  is  thoroughly  nutritious  and 
sustaining ; it  can  be  used  by  simply  mixing  some  of  the 
powder  with  hot  water,  rubbing  it  with  a spoon  until 
perfectly  smooth,  and  then  boiling  about  five  minutes, 
adding  seasoning  to  taste.  About  two  tablespoonsful  make 
one  'pint  of  delicious  gravy. 

To  thoroughly  enjoy  truffles  they  ought  to  be  perfectly 
fresh  and  to  be  eaten  whole  ct  la  serviette  ; when  sliced,  they 
lose  their  exquisite  flavour,  delicate  juices,  and  their  per- 
fume. 
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WRINKLES  FROM  MY  GRANDMOTHER’S 
AND  OTHER  STORE-ROOMS. 

Strengthening  Jelly : Eastwell  Recipe. — 2 oz.  of  isin- 
glass, 2 oz.  of  white  sugar  candy,  and  | oz.  of  gum  arabic 
grated.  All  these  to  be  steeped  in  a pint  of  the  best  port  wine 
for  twelve  hours.  The  jar  to  be  immersed  in  a saucepan  of 
water,  and  simmered  slowly  over  the  fire,  until  the  contents 
become  a thick  jelly. 

Barley  Cream : Old  Recipe  of  Grandmamma’s. — 2 lb.  of 
veal,  | lb.  of  pearl  barley,  and  one  quart  of  water.  Pass 
it  through  the  finest  sieve,  and  work  until  the  thickness  of 
cream  ; add  salt  to  taste. 

H.’s  Chicken  Broth. — Cut  one  chicken  up  into  small  pieces 
put  it  on  the  fire  in  cold  water,  add  a little  salt,  and  boil 
gently  for  six  hours.  An  excellent  recipe. 

Beef  Tea  without  Water.— Take  2 lb.  of  the  leg  of  beef, 
strip  off  every  morsel  of  skin  and  fat,  cut  it  into  bits  the  size 
of  a nut,  and  sprinkle  them  with  a little  salt.  Put  the  meat 
into  a jar  and  tie  it  down  closely,  first  with  paper  and  then 
with  linen.  Put  the  jar  into  a saucepan  with  cold  water 
that  comes  up  to  about  two-thirds  of  the  height  of  the  jar. 
Then  set  the  saucepan  to  boil,  and  keep  it  boiling  pretty 
briskly  for  two  hours.  When  you  open  the  jar,  there  will 
be  very  strong  and  most  delicious  beef  tea,  such  a kind  as 
will  prove  quite  invaluable  to  invalids.  In  cases  of  extreme 
prostration,  one  dessertspoonful  of  Liebig’s  extract  with 
one  tablespoonful  of  old  brandy  may  be  added  to  the  beef 
tea  and  given  every  half-hour : in  less  severe  cases  every 
hour  or  so  is  sufficient. 

Dr.  Pollock’s  Meat  Juice. — Cut  6 oz.  of  beef  into  pieces  ; 
place  them  in  a jar  with  half  a pint  of  cold  water.  Stand 
in  a cool  place  for  six  hours.  At  the  end  of  this  time  the 
meat  will  be  perfectly  white,  every  drop  of  juice  being 
extracted  from  it.  One  or  more  tablespoonsful  to  be  added 
to  dear  soup,  Liebig’s  extract,  or  beef  tea. 

Sir  William  Jenner’s  Cordial. — To  one  claret  glass  of  the 
best  champagne  you  can  get  add  half  a claret  glass  of  the 
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richest  cream,  and  in  cases  of  extreme  prostration  from 
fever  administer  this  quantity  every  hour.  It  is  quite 
marvellous  in  its  efficacy. 

The  Maharajah  Dhuleep  Singh’s  Recipe  for  making  Curry 
Powder. — Turmeric  in  powder,  | lb.  ; coriander  seed,  also  in 
powder,  | lb.  ; powdered  ginger,  2 oz.  ; powdered  cayenne 
and  chilli  pepper,  1 oz.  of  each  ; powdered  cardamom  seed, 
cummin  seed,  and  cinnamon,  \ oz.  of  each.  Mix  well 
together  in  a marble  mortar  ; then  put  it  into  well-corked 
bottles  for  use.  | oz.  is  enough  for  an  ordinary  curry  or 
curry  soup.  Fried  onions  and  a squeeze  of  lemon  should  be 
added  when  making  the  curry. 

Frozen  Biscuits  : Grandpapa  Winchilsea’s  Recipe. — 
Take  as  much  biscuit  flour  and  cream  as  will  beat  to  a 
froth,  put  in  sufficient  moist  sugar  to  sweeten  it,  one  table- 
spoonful of  brandy,  and  one  of  Maraschino.  Rub  the  sugar 
on  a rind  of  lemon  ; mix  them  in  a teapot,  and  put  them 
into  small  paper  cases  or  trays ; pour  the  mixture  on  to  the 
top  of  sponge  cakes ; freeze  them  on  ice  before  you  put 
them  into  the  trays. 

Beau  Desert  Ginger  Beer  : Kenwood’s  Recipe. — Into  ten 
gallons  of  water  put  12  lb.  of  loaf  sugar  and  2 oz.  of  hops. 
Boil  half  an  hour,  and  keep  taking  off  the  scum.  Put 
2 lb.  of  bruised  ginger  into  the  barrel,  and  pour  the  boiling 
water  upon  it ; take  a small  quantity  of  the  liquor,  and  add 
to  it  | oz.  of  isinglass,  and  heat  it  until  it  is  dissolved  ; then 
put  it  also  into  the  barrel.  When  the  liquor  is  cool,  put  in 
four  spoonsful  of  fresh  yeast.  When  it  has  done  fermenting, 
close  it  well  up.  Let  it  stand  three  weeks,  and  then  bottle 
it  off,  and  in  ten  days  or  a fortnight  it  will  be  fit  for  drinking. 

L-B. — The  hops  must  not  go  into  the  barrel;  therefore 
the  liquor  must  be  strained  into  the  barrel  through  a sieve. 

Another  Way. — Dissolve  2|  lb.  of  loaf  sugar  in  three 
gallons  of  cold  spring  water ; add  2 oz.  of  ground  ginger, 

1 oz.  of  tartaric  acid,  the  juice  of  six  lemons,  and  four 
tablespoonsful  of  good  yeast.  Boil  the  peel  of  four  lemons 
in  cold  water  for  ten  minutes ; add  it  boiling  hot,  sti  ain 
through  a flannel  bag,  bottle  imme  diately,  and  cork  it  down. 

17 
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Appleby  Ginger  Beer:  To  make  Thirty  Gallons.— 
2 lb.  of  white  sugar,  12  oz.  of  bruised  ginger,  2 oz.  of 
hops,  2 oz.  of  isinglass,  the  rind  of  eight  lemons  very  thinly 
peeled,  and  the  juice  of  some  of  the  lemons.  Put  all  the 
above  in  a cask ; fill  it  up  with  boiling  water ; add,  when 
sufficiently  cold,  a little  yeast.  Stir  daily  for  a few  days ; 
keep  the  cask  filled  up.  It  will  be  fit  for  bottling  in  ten  or 
fifteen  days. 

Pinken’s  Ginger  Beer : To  make  Two  Gallons. — 2 lb.  of 
loaf  sugar,  | lb.  of  bruised  ginger,  the  juice  of  three  lemons, 
eight  gallons  of  boiling  water  poured  over,  to  be  added  for 
working.  Three  tablespoonsful  of  good  yeast  and  the  white 
of  one  egg  to  be  added  when  blood  warm. 

To  make  Ale  Cup  for  Sixteen  People:  Beau  Desert 
Recipe. — To  two  quarts  of  ale  add  from  two  to  three  table- 
spoonsful  of  Demerara,  half  a nutmeg  grated,  one  tea- 
spoonful of  ginger,  and  a piece  of  toasted  bread.  Pour  into 
a silver  or  plated  mug  or  tankard,  and  serve  very  hot.  It 
should  be  made  half  an  hour  before  it  is  required,  and 
heated,  at  the  last  moment,  before  serving.  On  Christmas 
morning  before  breakfast  it  should  be  carried  round  the 
house,  and  each  person  should  take  a little  “ for  luck.” 

1886  Ginger  Ale. — 2 lb.  of  Demerara,  two  gallons  of  boiling 
water,  1 oz.  of  cream  of  tartar,  and  2 oz.  of  bruised  ginger 
root.  Infuse  the  ginger  in  boiling  water,  with  the  sugar  and 
cream  of  tartar  ; when  lukewarm,  strain,  and  add  one  pint 
of  good  yeast.  Let  it  stand  all  night ; then  bottle  it.  The 
white  of  one  egg  and  one  lemon  may  be  added  to  fine  it. 

Excellent  Lemonade. — The  rind  of  two  lemons  very  thinly 
pared,  also  the  juice  and  pulp.  Be  most  careful  not  to  allow 
even  the  smallest  pip,  or  any  of  the  white,  rind,  or  pulp,  to 
enter  the  jug,  as  this  gives  a bitter  taste.  Add  one  teacupful 
of  loaf  or  Demerara ; pour  on  this  one  quart  of  boiling  water, 
and  cover  closely  until  it  is  cold. 

Bottled  Lemonade. — 4 lb.  of  castor  sugar,  1 oz.  of  citric  or 
tartaric  acid,  and  two  drachms  of  essence  of  lemon.  Pour 
one  quart  of  boiling  water  on  it,  and  mix  well.  Bottle  it. 
Two  or  three  teaspoonsful  make  a very  sweet  and  agreeable 
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glass  of  lemonade  poured  into  a glass  of  water,  with  ice  or 
not,  as  liked. 

Paget  Barley  Water. — Take  \ lb.  of  pearl  barley ; boil  it 
twice,  strain  it  off,  give  it  a third  boiling,  and  it  will  be  fit 
for  use.  Put  barley  and  water  in  the  same  jug  to  cool  (the 
same  barley  will  last  good  for  three  days).  Peel  two  or 
three  lemons  very  thin.  Pour  one  pint  of  boiling  water  into 
a separate  jug,  add  the  lemon  peel,  boil  some  syrup,  and 
when  cold  mix  with  the  other  ingredients. 

Lady  Effingham’s  Recipe  for  Barley  Water. — Take  2 oz.  of 
pearl  barley,  4 oz.  of  lump  sugar,  and  the  rind  of  two  lemons 
pared  thin.  Wash  the  barley  well,  then  scald  it  with  boil- 
ing water,  let  it  stand  ten  minutes,  and  drain  the  water 
from  it;  then  put  it  into  a large  jug  that  will  hold  one 
gallon,  add  the  sugar  and  lemon  rind,  fill  the  jug  up  with 
boiling  water,  and  cover  it  up  close  for  two  hours ; then  put 
it  to  cool  for  use,  and  let  the  water  remain  upon  the  barley 
until  wanted.  It  requires  to  be  made  fresh  every  day  in 
warm  weather ; in  cold  it  will  keep  two  or  three  days. 

Celestial  Nectar. — In  a large  silver-plated  or  china  bowl 
place  twelve  large  lumps  of  sugar  and  the  same  of  ice. 
Pour  on  this  two  or  three  teaspoonsful  of  the  flavouring 
called  “ Mai-trauk,”  made  from  the  blossom  of  the  sweet 
woodruff,  to  be  obtained  at  any  German  chemist’s.  Add 
one  bottle  of  still  hock,  one  of  sauterne,  one  of  champagne, 
and  three  bottles  of  soda  water.  Serve  it  out  into  glasses 
with  a ladle  as  you  do  punch.  Two  liqueur  glasses  of 
brandy  are  an  improvement. 

Iced  Tea. — Prepare  the  tea  in  the  morning,  making  it 
stronger  and  sweeter  than  usual,  strain,  pour  it  into  a 
clean  stone  jug  or  glass  bottle,  and  set  it  aside  in  the 
refrigerator  until  needed.  Drink  it  in  glasses,  without  cream. 
Black  and  green  tea  mixed  is  best,  but  either  alone  may  be 
used.  Broken  ice  should  be  served  with  it.  Cold  tea,  with 
sugar  to  taste,  a slice  of  lemon,  and  a little  of  the  juice  and 
some  ice,  make  an  excellent,  delicious,  and  most  refreshing 
summer  beverage.  , 

Por  Indigestion. — Half  a teaspoonful  of  Prussian 
liquorice  in  a wineglass  of  water. 
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For  Digestion:  From  Grandpapa’s  Book. — Three  table- 
spoonsful  of  water  to  one  of  lemon  juice.  Take  it  at  twelve 
o’clock,  four  o’clock,  and  at  bedtime. 

Dr.  Babington’s  Dinner  Pills  : Grandpapa  W.’s  Recipe. — 
Ten  grains  of  rhubarb,  two  grains  of  extract  of  camomile, 
made  into  pills. — Two  grains  of  rhubarb,  half  a grain  of 
camomile,  taken  in  a glass  of  sherry  half  an  hour  before 
dinner. 

Remedy  for  Burns. — Lay  a piece  of  cold  charcoal  on  the 
burnt  part  and  the  pain  will  immediately  subside  ; by  leaving 
the  charcoal  on  one  hour,  it  is  said  the  wound  will  be 
healed. — Old  linen  or  cotton  wool  soaked  in  salad  oil  should 
be  applied  to  burns.  If  you  have  no  salad  oil,  dredge  with 
flour,  and  wrap  up  well  in  cotton  wool.  A piece  of  common 
soda  dissolved  in  one  teacupful  of  warm  water  will  relieve 
a slight  burn. 

For  removing  Stoppers  from  Glass  Bottles. — Gently  heat 
the  neck  of  the  bottle,  which  makes  the  glass  expand  before 
the  heat  reaches  the  stopper,  thereby  rendering  it  easy  to 
extract  it. — Place  a drop  of  oil  round  the  stopper,  warm  the 
bottle  on  one  side  only  (before  the  fire  is  best) ; if  no  fire 
is  available,  then  use  hot  water.  Unequal  expansion  and 
slight  upward  leverage  of  the  thumb  will  loosen  the  stopper. 
— Place  the  bottle  in  hot  water  up  to  the  ineck,  not  allowing 
the  water  to  reach  the  stopper. — Put  the  bottle  into  a large 
jug,  with  two  or  three  inches  of  cold  water ; then  add  boiling 
water  (being  careful  not  to  pour  it  on  to  the  bottle),  until, 
by  gently  tapping  and  trying  the  stopper,  it  comes  out.  The 
neck  of  the  bottle  expands  before  the  stopper. — Pass  a piece 
of  woollen  cloth  or  string  round  the  neck  of  the  bottle,  and 
pull  it  quickly  by  the  ends  backwards  and  forwards_for  a 
few  minutes,  when  the  glass  will  expand  and  the  stopper 
come  out. 

To  clean  Grates,  Stoves,  etc. — Boil  a quarter  of  a pound 

oi  best  black  lead  (Nixey’s  is  preferable)  in  one  pint  of  beer 
with  a piece  of  soap  the  size  of  a walnut.  When  melted, 
dip  a painter’s  brush  into  it,  and  apply  to  the  grate  or  stove. 
Carefully  remove  all  dust  from  the  grate  first.  Then  take 
a hard  brush  and  rub  of  a beautiful  brightness. 
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Cherry  Cheese : Percy’s  Recipe. — Twelve  pounds  of 
Kentish  or  other  cherries  to  one  pound  of  sugar,  made  like 
damson  cheese. 

Kentish  Recipe  for  Sponge  Cake. — The  weight  of  five 
eggs  in  sugar,  of  three  in  flour.  Beat  well  the  yolks  of 
the  five  eggs ; add  the  powdered  sugar  and  flour,  still 
beating  well ; lastly  the  whites,  beaten  to  a froth.  Beat  all 
well  together.  Bake  immediately  in  a quick  oven. 

An  Uxbridge. — Take  one  liqueur  glass  of  the  best  brandy, 
the  same  of  orange  bitters,  the  same  of  water  ; mix  all  well 
together  in  a claret  glass.  When  thoroughly  mixed,  add  the 
yolk  of  one  egg  whole,  and  swallow  the  mixture  at  one  go. 

Jumbles. — Mix  1 lb.  of  flour,  1 lb.  of  castor  sugar,  and 
the  grated  rind,  the  outer  one,  of  one  lemon ; add  the  well- 
beaten  yolks  of  four  eggs,  the  whisked  whites  of  three,  and 
beat  up  the  whole  with  4 oz.  of  dissolved  butter  and  three 
tablespoonsful  of  cream.  Drop  the  batter  on  baking  tins, 
and  put  the  jumbles  in  a slow  oven  for  twenty  minutes. 

Kneaded  or  Pastry  Cakes : commonly  called  “ Sudden 
Death.” — The  luxury  of  children.  They  are  composed  of 
flour,  butter,  fresh  lard,  or  cream.  Cream  cakes  : To  1|  lb. 
of  flour  add  half  a teaspoonful  of  salt  and  h lb.  of  currants, 
and  make  into  a firm  paste  with  good  cream  ; knead  it 
well,  roll  out  half  an  inch  thick,  and  cut  in  rounds  no 
larger  than  the  top  of  a wineglass  ; bake  on  a girdle.  Or, 
when  butter  is  more  convenient  than  cream,  make  of  any 
of  the  puff  or  short  pastes  generally  used,  and,  if  currants 
are  desired,  roll  the  paste  rather  thinner  than  half  an  inch, 
and  put  two  rounds  together,  strewing  currants  between 
them,  and  sifting  sugar  over  them.  These  cakes  are  well 
known,  and  always  made  in  rural  districts. 

Queen  Cakes. — Wash  1 lb.  of  butter  in  rose  water,  and 
beat  it  to  cream  ; add  the  whites  of  eight  eggs  whisked  to 
a solid  froth,  and  strew  in  1 lb.  of  sifted  sugar,  beating  it  as 
you  proceed  ; then  the  beaten  yolks  of  the  eggs,  the  grated 
rind  of  one  lemon,  and  12  oz.  of  currants ; lastly,  add  1 lb. 
of  dried  flour  by  degrees ; beat  all  fifteen  minutes  longer, 
half  fill  the  small  well-buttered  tin  shapes,  sift  sugar  over, 
and  bake  for  twenty  minutes. 
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Bath  Buns. — Into  1 lb.  of  fine  flour  mix  1 lb.  of  sifted 
sugar,  | oz.  of  powdered  cinnamon,  and  one  tablespoonful  of 
fresh  yeast.  Dissolve  1 lb.  of  butter  and  stir  into  it ; then 
allow  it  to  rise  before  the  fire  for  ten  minutes,  after  which 
add  the  yolks  of  four  eggs  well  beaten,  and  the  whites  of 
two;  mix  all  well  together  and  form  into  buns,  strew 
caraway  comfits  over  them  or  strips  of  candied  peel,  and 
bake  them  on  tins  in  a slow  oven  for  fifteen  or  twenty 
minutes. 

Pain  d'Epice : French  Recipe. — Put  over  the  fire  1 lb. 
of  treacle,  6 oz.  of  butter,  1 oz.  of  powdered  ginger,  1 oz.  of 
powdered  cinnamon,  | oz.  of  pounded  cardamoms,  1 oz.  each 
of  candied  lemon  and  orange  peel  in  thin  shavings,  and  half 
a pod  of  vanilla  pounded  with  one  tablespoonful  of  brandy. 
Stir  the  mixture  well,  and  simmer  for  five  minutes ; then 
pour  it  out,  and  when  cool  beat  in  by  degrees  as  much 
flour  as  you  can  knead  into  a smooth  paste.  Bake  on 
buttered  tins  in  small  cakes  or  nuts  in  a slow  oven  for  half 
or  three-quarters  of  an  hour. 

Soup  Cakes. — Put  one  large  knuckle  of  veal,  one  shin  of 
beef,  and  three  pounds  of  juicy  beef  into  a stewpan,  and 
cover  with  two  quarts  of  water.  Stew  for  one  hour ; then 
take  the  marrow  out  of  the  bones  and  add  to  the  soup  with 
two  teaspoonsful  of  salt,  twelve  peppercorns,  and  two  onions. 
Stew  for  six  hours,  and  if  much  reduced  you  may  during 
the  time  gradually  add  one  pint  more  of  water.  When  the 
meat  is  in  rags,  strain  the  stock  off  and  set  it  in  a cold  place 
until  the  fat  can  be  removed  in  a cake ; then  put  the  soup 
into  a bain-marie,  set  it  on  a quick  fire  and  let  it  boil,  not 
simmer,  and  let  it  stand  one  day ; then  heat  it  again  in  a 
bain-marie,  stirring  it  until  it  becomes  thick,  when  it  may 
be  poured  out  into  small,  shallow,  round  moulds  of  earthen- 
ware to  form  cakes,  which,  when  cold,  must  be  turned  out 
upon  flannel  to  dry.  Keep  the  cakes  in  tin  canisters. 
When  used  it  is  only  necessary  to  put  one  cake  into  boiling 
water  in  proportion  to  the  strength  you  require  the  soup  to 
be,  and  when  melted  use  any  further  seasonir  g or  vegetables 
that  you  like.  A basin  of  soup  can  by  this  means  be  made 
in  a few  minutes,  and  it  is  most  convenient  on  long  journeys 
or  when  you  are  far  from  a butcher. 
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TECHNICAL  WORDS  USED  IN  COOKERY, 
WITH  THE  ENGLISH  AND  FRENCH 
MEANINGS. 

A. 

AUemande , s.  A rich  white  sauce  used  to  flavour  other 
sauces. 

Angelica.  A preserve  used  for  decorating. 

Ambigu.  s.  A meal  such  as  high  tea,  where  all  the 
courses  are  placed  on  the  table  at  the  same  time,  instead  of 
succeeding  each  other  in  their  proper  ol  der. 

Aspic,  s.  A clear,  savoury  meat  jelly  used  for  garnishing, 
covering  pies,  cutlets,  etc. ; can  be  used  freshly  made  or 
bought  in  bottles. 

Assiette,  s.  A small  plate,  entree,  or  hors-d’oeuvre ; in  fact, 
the  cpiantity  of  anything  that  one  plate  will  hold. 

A ttelet',  or  Hatelets,  s.  Small  skewers  of  silver,  electroplate, 
iron,  tin,  or  wood.  When  of  silver  or  electroplate,  they  are 
used  instead  of  iron,  tin,  or  wood  for  “ Angels  on  Horse- 
back,” “ Kabobs,”  etc. 

Attereaux,  s.  Kabobs,  etc.  ; any  pieces  of  meat,  etc.,  such 
as  kidneys,  that  are  put  on  skewers. 

Au  Bleu,.  Word  meaning  fish  stewed  in  various  wines. 

Au  Jus.  The  natural  gravy  or  juice  from  meat.  Guitau 
jus,  dishes  with  meat  stock  or  gravy. 

Au  Maigre.  All  dishes  dressed  without  meat  stock ; there- 
fore correct  for  Lent  and  jours  maigres,  i.e.  fast-dags. 

Au  Naturel.  Simple,  plain  cookery,  or  anything  served 
raw,  such  as  oysters. 

Au  Gras.  All  dishes  in  which  meat  stock  is  employed. 

B. 

Baba,  s.  A very  light  Polish  cake ; a sweet  cake. 

Bain-marie,  s.  A pan  with  a loose  bottom  which  holds 
boiling  water.  Smaller  pans  fit  into  it,  containing  sauces, 
etc.,  that  you  wish  to  keep  hot  without  their  absolutely 
boiling.  A necessity  in  every  kitchen. 

Ballotines , s.  Small  galantines,  served  hot  or  cold,  made 
from  the  legs  of  game  or  poultry. 
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Bard,  Border,  v.  To  barde,  as  it  is  called  in  French,  is  to 
cover  with  a thin  slice  of  fat  bacon  the  breasts  of  game, 
fowls,  etc. 

Bar  ole.  A thin  slice  of  bacon  put  over  fowls,  etc.,  instead 
of  lard. 

Batterie  de  Cuisine,  s.  A complete  set  of  cooking  appara- 
tus ; all  the  cooking  utensils  necessary  in  a kitchen. 

Bavaroise,  s.  Originally  a kind  of  hot  chink,  made  with 
milk,  sweetened  with  capillaire  or  with  coffee  or  tea.  In 
more  modern  days  it  is  also  known  as  the  name  usually 
given  to  cream  or  creme,  its  real  equivalent  being  in 
France  always  applied  to  custard.  It  is  also  a very  rich 
kind  of  variously  flavoured  cream  shapes,  such  as  “ Bavaroise 
a la  Vanille,”  “ An  Cafe,”  etc. 

Bearnaise,  s.  A similar  sauce  to  “ Sauce  Hollandaise,” 
but  flavoured  with  herbs  and  tarragon. 

Bechamel,  s.  A very  rich  white  French  sauce,  the 
invention  of  the  Marquis  de  Bechamel,  maitre  d’hotel  to 
Louis  XIV.  It  is  made  with  cream. 

Beignets,  s.  All  kinds  of  fritters,  whether  meat,  fish, 
sweet,  or  savoury ; a pancake. 

Bisque,  s.  A kind  of  most  excellent  thick  soup  made  of 
shellfish,  such  as  crawfish. 

Blanc.  A rich  broth  made  of  the  fat  of  bacon  and  suet, 
in  which  dry  meats  are  cooked ; white  broth. 

Blanch,  v..  To  blanch.  This  means  to  put  meat  into 
boiling  water  and  then  into  cold  ; to  put  vegetables  into 
cold  water,  and  then  bring  to  the  boil ; to  remove  any  bitter 
or  disagreeable  taste,  and  to  facilitate  the  cleansing  of 
the  same ; to  scald,  to  parboil,  to  whiten  poultry,  sweet- 
breads, etc. 

Blanquette,  s.  A preparation  of  white  meat ; a fricassee 
of  white  meat,  such  as  “ Blanquette  de  Veau,  ” served  with 
a rich  white  sauce  thickened  with  yolks  of  eggs. 

Bligner.  To  fritter  anything  in  buttered  egg  and  fry. 

Blond  de  Veau , s.  Very  rich  veal  stock,  very  highly 
seasoned,  and  used  for  the  groundwork  or  foundation  of 
numberless  excellent  dishes. 

Bone , To,  v.  To  extract  or  remove  the  bones  from  fish, 
poultry,  game,  or  meat. 

Bouchees,  s.  Literally,  “ mouthfuls,”  from  bouche, 
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“ mouth  ” ; tiny  patties  made  of  puff  paste  and  filled  with 
fricassee,  forcemeat,  game,  poultry,  meat,  fish,  fruit,  jam, 
cream,  etc. 

Boudin , s.  A rich  compound  of  various  meats ; small 
shapes  of  delicate  forcemeat  of  different  kinds  fried  or 
poached  in  stock,  and  served  with  or  without  sauce,  white 
or  brown  • minced  meats. 

Bouillabaisse,  s.  A kind  of  soup  or  stew  of  every  sort  of 
fish  (the  greater  the  variety  the  more  excellent  the  soup), 
fresh  and  salt,  flavoured  with  saffron,  garlic,  etc.;  a national 
Provencal  or  South  of  France  dish.  Marseilles  is  famous 
for  it  in  all  its  perfection. 

Bouilli,  s.  Fresh  boiled  beef  or  meat.  The  beef  is  the 
invariable  foundation  of  that  delicious  French  national  pot- 
au-feu,  a soup  which,  well  made,  few  soups  equal,  and  hardly 
any  excel ; beef  much  boiled. 

Bouillie.  A sort  of  hasty  pudding  or  porridge,  French 
fashion. 

Bouillon,  s.  Broth,  soup,  or  common  stock  ; thin  soup  or 
broth. 

Bouquet  Assorti,  s.  A bunch  of  herbs  (bay  leaf,  parsley, 
thyme,  etc.),  known  as  mixed  herbs,  tied  together,  placed  in 
any  sauce  or  dish  to  flavour  it,  and  removed  before  serving 
the  same. 

Bouquet  Garnie.  The  same  with  the  addition  of  cloves. 

Bourguiqnote.  A rap  out,  of  truffles. 

Braise,  v.  To  stew  anything  very  slowly  with  herbs, 
vegetables,  etc.,  in  a tightly  covered  pan  to  prevent  evapora- 
tion. 

Braisiere,  s.  A braising  pan  made  for  the  above  purpose, 
with  a concave  or  sunken  lid  to  hold  fire  or  hot  ashes  for 
cooking  ; ledges  to  the  lid. ' 

Bidder.  To  truss  fowls,  etc.,  with  a needle  and  thread. 

Brioche,  s.  A kind  of  light,  spongy  cake,  to  be  eaten  hot 
or  cold,  plain,  or  with  jam,  fruit,  etc. 

Broche,  s.  Spit.  A la  Broche ; roasted. 

Brochette,  En.  Meat,  oysters,  etc.,  on  skewers. 

Brochettes,  s.  Small  skewers. 

Brunoisc,  s.  A clear  soup  of  the  same  class  as  printanier, 
julienne,  etc.,  with  the  vegetables  cut  in  very  small  dice. 

Brunoise  de  Legumes.  Vegetables  cut  in  this  fashion. 
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Buisson.  A cluster,  group,  or  bush  of  small  articles 
suited  to  such  an  arrangement  as  prawns,  crayfish,  shrimps, 
small  pastry,  etc. ; a cluster  piled  on  a dish. 

c. 

Caisses,  s.  The  little  paper  or  china  cases  in  which  many 
things,  such  as  “ Chaudfroid  de  Cailles  ” (quails),  farcied 
larks,  etc.,  are  served. 

Callipash.  The  glutinous  flesh  of  the  upper  shell  of  a 
turtle. 

Callipee.  The  flesh  found  under  a turtle-shell. 

Canape , s.  Fried  croutons  of  different  sizes,  on  which 
oysters,  eggs,  purees , etc.,  are  served. 

Cannelons,  s.  Small  rolls  of  rice  or  puff  paste  filled  with 
jam  and  cream ; savoury  farcie  cakes  made  with  eggs. 

Capitolade.  A hash  of  poultry. 

Caramel , s.  Sugar  boiled  to  the  highest  degree ; burnt 
sugar ; a kind  of  toffee  variously  flavoured,  cut  into  squares ; 
sugar  boiled  with  a little  water  or  a few  drops  of  lemon 
juice  until  quite  brown. 

Casserole , s.  A stewpan ; a form  or  shape  of  rice  to  be 
filled  with  ragout  or  fricassee. 

Cassolettes,  s.  Small  paste  cases. 

Charlotte.  Thin  slices  of  bread  steeped  in  clarified  butter 
and  placed  in  a plain  mould  with  fruit  or  cream. 

Charlotte,  s.  A kind  of  French  pudding,  made  in  a mould 
lined  with  bread  and  butter,  cake,  or  savoys,  and  filled  with 
either  a marmalade  of  fruit,  such  as  “ Apple  Charlotte,”  or 
variously  flavoured  creams,  such  as  “ Charlotte  Itusse.” 

Chartreuse,  s.  There  are  two  sorts  of  this  dish — savoury 
and  sweet.  It  is  an  ornamental  entree.  For  the  former, 
the  mould  is  lined,  arranged,  and  filled  up  with  a savoury 
ragodt  of  any  kind  you  please,  quenelles  and  forcemeat. 
For  the  latter,  the  mould  is  lined  with  fruit  or  jelly,  and 
filled  with  a bavaroise  or  custard. 

Chasse-Chasse  Cafe.  Liqueurs  served  with  or  after  coffee. 

Chaudfroid,  s.  A sauce  used  for  masking  cold  meat,  fish, 
poultry,  game  ; a cold  entree. 

Cheniiser.  To  line  a mould. 

Civet,  s.  A rich,  dark,  thick  stew  of  venison  or  hare 
such  as  “ Civet  de  Lievre.” 
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Clarify,  s.  To  clear  by  straining,  with  white  of  egg, 
egg  shells,  and  raw  and  gravy  beef,  soups,  jellies,  etc. 

Compote,  s.  Fruit  stewed  or  steeped  in  syrup;  meats, 
etc. ; stews. 

Compotes.  Whole  fruit  for  dessert  well  stewed  in  syrup. 

Confitures.  Sweetmeats  of  sugar  and  fruit,  etc. ; preserves ; 
jam. 

Consomme,  s.  Very  rich,  strong,  clear  soup ; strong  stock 
or  gravy. 

Coquilles,  s.  Shells ; pastry  so  shaped ; the  dishes 
scalloped  oysters  are  served  in,  made  in  china,  silver, 
electroplate ; also  small  pieces  of  meat,  fish,  game,  etc. 

Couronne,  En,  s.  To  serve  in  a ring  or  crown  such 
articles  as  cutlets,  fritters,  etc.,  one  overlapping  the  other. 

Coutise.  Small  scallops  of  truffles  or  tongue  inlaid  as 
ornaments  by  incision  of  fillets  of  any  kind. 

Croquantes.  A bright  mixture  of  fruit  and  boiled  sugar. 

Croquenbouche.  To  crackle  in  the  mouth. 

Croquette,  s.  A savoury  mince  of  many  scraps,  such  as 
meat,  fish,  eggs,  poultry,  game,  vegetables,  made  into 
various  shapes,  with  yolk  of  egg,  stock,  gravy,  cream, 
flavoured  and  seasoned  to  taste,  egged,  breadcrumbed,  and 
fried ; in  most  cases  garnished  with  very  crisply  fried 
parsley. 

Croustacles,  s.  Shapes  of  rice  or  bread  to  serve  minces  or 
other  meats  upon,  for  the  foundation  or  centre  of  a dish. 
Oases  of  fried  bread  or  rice,  in  which  various  ragoUts,  etc., 
are  served. 

CroUtons,  s.  Sippets  of  bread  fried  in  oil,  lard,  or  butter, 
in  the  shape  of  dice,  large  or  small,  for  soup ; also  triangular 
pieces  for  garnishing. 

Cuisine  Masque.  Unusually  mixed  or  very  highly 
seasoned  cookery. 

Guisson.  The  mode  in  which  meats  are  cooked,  or  the 
liquor  in  which  they  are  done. 

Cullender,  s.  A basin  with  handles,  the  sides  and  bottom 
perforated  ; used  for  straining  vegetables,  etc. 

Cullis.  A thickened  gravy,  which  forms  the  basis  of 
sauces. 

Cutlets,  s.  The  chops  from  the  best  end  of  a neck  of 
mutton,  lamb,  or  pork,  trimmed  and  served  in  all  sorts  of 
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ways.  The  name  is  also  applied  to  made  dishes  of  meat, 
fish,  poultry,  game,  eggs,  vegetables,  shaped  into  the  form 
of  and  dished  up  like  mutton  cutlets. 

D. 

. Dariole.  A kind  of  sweet  or  savoury  pdte  baked  in  a 
mould. 

Daube.  Meat,  game,  or  fowl  stewed  in  sauce,  such  as 
“ Oie  en  Daube.” 

Daubiere.  An  oval  stewpan. 

Dejeihier  d la  Fourchette.  A breakfast  with  meat,  wine, 
etc. — in  other  words,  luncheon. 

Desosser.  To  bone  poultry,  game,  or  meat. 

Dorure.  The  yolks  of  eggs  well-beaten  for  covering  meat 
and  other  dishes. 


E. 

Entrees , s.  Side,  corner,  or  made  dishes  for  first  course 
after  fish,  such  as  cutlets,  salmis,  etc. 

Entremets,  s.  Second  course,  side  or  corner  dishes,  sweet 
or  savoury  ; dressed  vegetables. 

Epigramme,  s.  Epigram  ; an  entree  in  which  there  ai’e 
alternate  materials  arranged  encouronne. 

Escalopes , s.  Scallops;  a shell-fish;  thin,  round,  small 
slices  of  meat,  fish,  poultry,  or  game,  served  with  varied 
sauces. 

Espagnole,  s.  Spanish  sauce,  a celebrated  brown,  very 
rich,  thick  sauce,  the  foundation  of  many  others. 

F. 

Fagot , s.  Fagot,  or  small  bunch  of  herbs,  the  same  as 
a Bouquet  Garni  or  Assorti,  tied  up  with  bay  leaves. 

Fanchonette.  Varieties  of  small  pastry  meringued  over. 

Farce , s.  Stuffing  or  forcemeat. 

Farcie.  Stuffed. 

Feuilletage,  s.  Light  ornamental  puff  paste  ; a very  rich 
light  kind  of  pastry  used  for  patties,  vol-au-vents,  etc.  ; 
rough  paste. 

Filet,  s.  Fillet.  The  thick  slices  on  each  side  of  the 
spine  of  hares,  leverets,  rabbits,  the  breasts  of  poultry  or 
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game;  tlie  sliced  or  whole  undercut  of  beef,  mutton,  veal, 
pork,  or  venison,  and  roe  deer.  In  fish,  the  flesh  lifted 
clean  off  the  backbone  or  both  sides,  freed  entirely  from  all 
skin  and  bone,  and  cut  into  neat  pieces. 

Financiers  Sauce  and  Garnish.  A very  rich  sauce,  con- 
taining truffles,  sweetbreads,  cockscombs,  etc.  ; served  with 
various  dishes,  such  as  “ Cutlets  k la  Financhbre,”  etc. 

Flair.  A French  custard. 

Flamber.  To  singe  fowls  or  game. 

Fleur , s.  Cases  made  of  a particular  kind  of  short  crust 
containing  either  sweets  or  second-course  savouries. 

Florentines.  Light  pastry  iced  over. 

Foncer.  To  put  slices  of  ham  or  bacon  at  the  bottom  of 
a saucepan. 

Fondue,  s.  A sort  of  very  light,  pleasant,  baked  cheese 
pudding  ; a cheese  dish  like  souffle. 

Fricandeau,  s.  A fillet  of  veal,  beef,  lamb,  or  mutton, 
thickly  larded,  stewed  and  braised,  and  served  with  a puree 
of  spinach,  sorrel,  potatoes,  or  mushrooms;  without  bone, 
glazed  with  a concentration  of  its  own  liquor. 

Fricassee,  s.  Poultry,  game,  or  fish  cut  into  neat  pieces, 
and  served  with  white  sauce,  such  as  bechamel,  supreme, 
soubise,  and  garnished  with  truffles,  mushrooms,  etc. 

Fritters,  s.  Small  pieces  of  meat,  fish,  game,  poultry, 
vegetables,  fruit,  cheese,  dipped  in  batter  and  fried,  or 
simply  dropped  into  boiling  fat  or  lard,  filled  with  any  of 
the  above  ; anything  made  in  batter  and  fried. 

Friture,  s.  The  substance,  oil,  butter,  lard,  or  dripping, 
in  which  fritters,  fish,  potatoes,  etc.,  are  fried. 

G. 

Galantine,  s.  Meat,  poultry,  or  game,  boned  and  stuffed 
with  forcemeat,  truffles,  etc.,  boiled  or  braised,  and  when 
cold  served  with  aspic  jelly. 

Galette.  A flat  biscuit ; a hard  thin  cake,  kind  of 
muffin. 

Garniture,  s.  The  garnish  or  accessories  needed  to  orna- 
ment and  make  a dish  pretty. 

Gdteau,  s.  A cake  baked  or  steamed,  either  sweet  or 
savoury  ; a baked  pudding. 

Gaujfres,  s.  A kind  of  light,  thin,  spongy,  batter  cakes. 
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Gibelotte,  s.  A kind  of  stew  of  rabbit,  garnished  with 
butter,  onions,  and  potatoes,  cut  into  the  shape  of  olives 
that  have  been  cooked  with  the  meat ; can  be  served  as  an 
entree. 

Glace,  s.  Ice  or  icing ; a mixture  of  white  of  egg  and 
sifted  sugar,  variously  flavoured,  with  which  rich  pastry 
and  cakes  are  masked ; also  icing  sugar  mixed  with  liqueur 
or  water ; sugar  sifted  over  pastry  just  before  it  has  done 
baking,  which  melts  and  forms  a glaze. 

Glace.  Anything  iced. 

Glaze,  s.  Stock  reduced  by  boiling  to  a stiff  jelly,  and 
used  to  glaze  meat,  and  improve  gravy  if  not  good  enough  ; 
best  home  made,  but  is  usually  bought  by  the  pound. 

Godiveau,  s.  A very  rich  kind  of  savoury  forcemeat ; a 
variety  of  forcemeats. 

Gras.  Of  or  with  meat ; the  contrary  of  maigre. 

Gratin,  Au.  Fish,  meat,  eggs,  etc.,  baked  with  bread- 
crumbs, and  usually  served  in  the  dish  it  is  baked  in ; those 
you  get  in  Paris,  at  Sabatier  et  Maille,  made  of  fireproof 
white  metal,  are  the  best.  Gratin  means,  literally  under- 
stood, the  sauce  that  sticks  to  the  pan ; a forcemeat  made 
with  meat  and  thin  panee. 

Gratinier.  To  cook  like  a grill. 

Grenadins,  s.  Small  pieces  of  fillet  of  beef,  mutton,  veal, 
or  rabbit,  cut  into  small  olive  or  round  pieces,  larded  and 
served  with  a puree  of  spinach,  sorrel,  potatoes,  or  mush- 
rooms, with  a very  good  white  or  brown  sauce. 

H. 

Hachis,  s.  A hash  or  mince;  hence  “haggis,”  a 
popular  Scotch  dish. 

Haricot,  s.  A stew  of  veal,  mutton,  or  beef,  and  vege- 
tables, deriving  its  name  from  the  French  word  for  beans, 
haricot,  with  which  it  was  originally  served.  It  is  now 
made  with  mutton  cutlets,  braised  with  vegetables  or  with 
small  pieces  of  meat  lightly  fried,  and  stewred  with  vege- 
tables, etc.,  and  plenty  of  seasoning. 

Hors  d’CEuvres,  s.  Small  dishes  of  olives,  caviare,  kip- 
pered salmon,  sardines,  oysters,  radishes,  anchovies,  Ap- 
petit  Sild,  Patent  Lax,  dried  sausages,  etc.,  as  relishes, 
at  the  beginning  of  dinner  before  the  soup,  or  before 
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entering  the  dining-room,  with  various  liqueurs.  Whets 
to  the  appetite. 


J. 

Jardiniere.  Vegetables  stewed  in  their  own  sauce. 

Julienne,  s.  Clear  soup,  with  leaks,  carrots,  turnips, 
celery,  cut  into  shreds  ; a garnish  of  vegetables,  served  with 
various  dishes.  For  this,  French  beans,  broccoli,  cauliflower, 
onions,  carrots,  turnips,  leeks,  are  cut  into  various  shapes, 
shredded  or  turned  • each  sort  is  cooked  separately  and 
dressed  according  to  colour. 


K. 

Kabobs,  s.  Small  rounds  of  highly  seasoned  pieces  of 
mutton,  beef,  veal,  or  poultry,  put  on  silver  or  plated 
skewers,  either  by  themselves,  or  alternately,  with  rounds  of 
a uniform  size  of  onion,  bacon,  apple,  and  either  fried  or 
roasted,  and  served  with  different  sauces  and  pickles,  espe- 
cially piccalilli 

Kedgeree,  s.  An  Indian  dish  of  already  cooked  fish,  rice, 
eggs,  and  seasoning,  usually  served  for  breakfast. 

Kromeskies,  s.  A ragodt  of  meat,  truffles,  etc.,  put  in 
strong  sauce,  and  when  the  mixture  is  cold  rolled  in  very 
thin  slices  of  fat  bacon  dipped  in  batter  and  fried. 

L. 

La  Surprise.  The  crust  of  fat  which  covers  fish  that  are 
frying. 

Lard,  To,  v.  Larding ; to  insert  or  pass  thin  strips  of 
fat  bacon  through  meat,  such  as  grenadine,  guinea  fowl,  or 
fricandeau,  or  through  the  breasts  of  poultry,  game,  etc. 
This  must  be  neatly  done,  and  very  evenly, — with  the  grain 
in  beef,  veal,  etc. ; across  it  in  game,  poultry,  etc. 

Lardons,  s.  Lardoons ; the  pieces  of  bacon  usually  used 
for  larding,  about  one-eighth  of  an  inch  square  by  various 
lengths  ; strips  of  bacon. 

Liaison,  s.  Thickening ; the  yolks  of  well-beaten  eggs 
stirred  with  cream,  and  added  just  before  serving  to  various 
sauces  and  soups  to  thicken  or  bind  them ; a mixture  for 
thickening. 
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Line,  To,  v.  A mould  is  lined  with  paste  as  follows: 
Roll  the  paste  out  to  the  required  size,  and  lay  it  in  whole 
to  fit  the  mould,  and  press  the  paste  into  the  flutings  of  the 
mould  firmly  with  the  hand.  To  line  with  “ jelly,”  place  a 
little  liquid  jelly  in  the  mould,  and  turn  the  latter  round 
and  round  on  the  slant,  until  the  jelly  sets  in  a thin  layer 
all  over  the  internal  surface  of  the  mould.  This  Ls  most 
quickly  accomplished  if  done  with  the  mould  resting  on  the 
ice. 

Lit.  Thin  slices  in  layers  with  seasoning  between. 

Luting,  s.  A paste  used  to  “ lute  ” or  dose  pie  dishes 
for  potted  game,  poultry,  fish,  etc.,  or  pdtes,  to  prevent 
evaporation. 


M. 

Macedoine,  s.  A garnish  of  vegetables  of  varied  kinds ; a 
mixture  of  fruits  of  different  sorts  dusted  with  castor  sugar 
and  tossed  in  wine  or  liqueur  ; a mixture  of  vegetables  with 
some  kind  of  sauce. 

Macedoine  of  Fruit.  A mixture  of  fruits  in  syrup. 

Madeleines,  s.  A kind  of  cake ; a small  plum  cake ; a 
sort  of  pear  ; a queen  cake  ornamented  with  sugar. 

Maigre.  The  reverse  of  gras,  cooked  without  meat. 

Marinade,  s.  To  prepare  meat  for  cooking  with  oil, 
vinegar,  and  herbs ; a sort  of  pickle  of  oil,  lemon  juice, 
vinegar,  seasoning,  etc.,  in  which  meat  and  fish  are  some- 
times steeped  to  heighten  their  flavour  ; vegetables,  such  as 
onion,  celery,  turnip,  carrot,  thyme,  parsley,  bay  leaf,  herbs, 
and  peppercorns. 

Mask,  To,  v.  To  cover  meat,  poultry,  or  anything  with 
any  rich  ragotit,  forcemeat,  sauce,  chaud/roid,  brown,  white, 
pink,  etc.,  icing,  etc. 

Matelotte,  s.  A very  rich  preparation  of  fish  stewed  in 
wine  ; a fish  stew  with  wine. 

Mayonnaise.  Salad  dressing. 

Mazarine.  An  ornamental  entree. 

Menu„s.  The  “ bill  of  fare.” 

Meringue,  s.  A light  sort  of  pastry  made  with  white  of 
egg  and  sifted  sugar  ; usually  served  for  cases  for  ice  cream, 
etc.  ; small  cakes  of  sugar  and  egg. 

Meringue.  Iced  with  sugar  and  egg 
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Mirlitons.  Varieties  of  French  cheese  cakes. 

Mirotovt,  s.  Slices  of  meat  rather  larger  than  escaloppes, 
or  meat  cooked  in  one  large  slice,  of  cold,  roast,  or  boiled 
beef  or  bouilli,  recooked  in  the  dish  in  which  it  is  served  ; 
stewed  in  rich  sauce  and  dished  up  in  a round. 

Mouiller.  To  add  broth  or  water  during  cooking. 

N. 

Nougat,  s.  A paste  made  with  almonds,  sugar,  and 
lemon  juice  ; an  almond  candy. 

Nouilles,  s.  A paste  made  of  eggs  and  flour,  salt  and 
water,  cut  into  strips  and  various  shapes  and  served  in  soup, 
and  for  garnishing  fillet  of  beef,  mutton,  veal,  chicken, 
cutlets,  etc. 

O. 

Orgeat,  s.  A syrup  made  of  almonds,  sugar,  and  water, 
and  flavoured  with  orange-flower  water. 

P. 

Panade.  Bread  soup. 

Panard , s.  Panada  ; a mixture  of  flour,  water,  and  salt 
slowly  cooked ; an  ingredient  in  various  kinds  of  forcemeats 
and  fancies ; a mixture  of  bread  and  milk,  used  in  maldng 
forcemeats. 

Paner.  To  cover  with  fine  crumbs  of  bread ; to  dip  any- 
thing, such  as  cutlets,  fish,  etc.,  in  warm  butter,  egg,  and 
variously  seasoned  breadcrumbs ; to  egg  and  breadcrumb. 

Panure.  The  meat  which  is  covered  with  crumbs. 

Papilotte,  s.  The  pieces  of  paper  in  which  pieces  of  meat, 
fish,  cutlets,  etc.,  are  wrapped  or  enveloped  before  broiling 
or  grilling ; greased  paper  to  wrap  up  fish  and  cutlets. 

Pdte,  s.  A pie,  usually  of  a rich  and  special  kind ; a 
small  pie. 

Patties,  s.  Small  cases  of  puff  pastry  filled  with  any  rich 
ragotit  of  fish,  meat,  game,  eggs,  vegetables,  poultry,  or 
sweets. 

Paupietta,  Paupiettes,  or  Polgetti,  s.  Rolled  slices  of 
meat ; square  thin  pieces  of  meat  or  fish  rolled  round  different 
kinds  of  forcemeats  sliced  into  shape,  generally  wrapped  in 
a thin  slice  of  fat  bacon,  egged  and  breadcrumbed  and  fried  ; 
served  with  various  sauces. 

Petits  Four 8,  s.  Small  pastry  served  a,t  dessert,  etc. 
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Piece  de  Resistance.  The  principal,  useful  joint  of  a 
dinner,  such  as  a haunch  of  venison  or  a saddle  of  mutton. 

_ Pilau , s.  An  eastern  stew  of  meat,  usually  served  with 
rice,  curry,  and  hot  condiments ; a dish  of  meat  or  poultry 
with  rice. 

Piping.  Sugar  decorations  used  in  ornamenting  cakes, 
pastry,  etc. 

Pique.  Larded. 

Pistachio,  s.  A kind  of  nut  of  a green  colour,  much  used 
for  flavouring  and  garnishing ; it  should  be  blanched  and 
peeled  like  an  almond. 

Pluche.  Leaves  of  parsley,  chervil,  tarragon,  or  lettucQ 
cut  very  small. 

Poach,  To,  v.  To  boil  eggs,  etc.,  in  water  or  stock. 

Poelee.  Stock  used  instead  of  water  for  boiling. 

Potage,  s.  Soup  of  any  and  all  kinds. 

Pot-aufeu,  s.  The  ordinary,  common,  every-day  bouillon 
of  the  French  peasant,  to  be  always  found  even  in  the 
poorest  houses ; a large  fireproof  pot  used  in  France  for 
making  stock  or  soup,  whence  the  name  has  passed  to  the 
beef  broth  generally  made  in  it. 

Printanier,  s.  Clear  soup  with  spring  vegetables,  such 
as  new  peas,  French  beans,  asparagus  tops. 

Printaniers.  Early  spring  vegetables. 

Profiteroles.  Light  pastry  with  cream  inside. 

Poulette , s.  Ordinary  white  sauce,  made  with  white  stock 
instead  of  water,  thickened  with  the  yolks  of  eggs,  and 
flavoured  with  mushrooms  and  sometimes  chopped  parsley, 
used  for  “ Pieds  de  Mouton  Sauce  Poulette.” 

Puree,  s.  Vegetables,  meat,  fruit,  fish,  game,  poultry, 
reduced  to  a pulp  by  cooking,  and  then  passed  through  a 
tammy  or  sieve,  used  as  a garnish  for  various  dishes,  or  if 
for  soup  it  is  diluted  to  the  proper  consistency  with  stock. 

a. 

Querelles.  Small  moulds  of  minced  meat  or  forcemeat ; 
small  shapes  of  uncooked  veal,  fish,  meat,  poultry,  or  game, 
pounded  and  mixed  with  panard  and  poached  in  stock,  after 
being  shaped  in  a spoon ; they  are  made  of  various  sizes, 
used  in  soup,  and  served  with  white  or  brown  sauce,  green 
peas,  etc. ; delicate  forcemeat  formed  into  balls  and  poached. 
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R. 

RagoiU,  s.  A rich  hash  or  stew,  or  mixed  ingredients 
used  as  a garnish  for  various  dishes,  or  to  fill  patty  or  yol- 
au-vent  cases ; or  quenelles,  mushrooms,  truffles,  mixed  in  a 
brown  sauce. 

Ramequins,  s.  Small  fonclues  served  in  china  or  paper 
cases. 

Ravigote,  s.  A sauce  flavoured  with  different  finely 
chopped  herbs. 

Rechauffee,  s.  Any  dish  dressed  a second  time ; a dish 
made  from  any  cold  remains  of  meat,  etc. 

Rechauffer.  To  warm  up  cold  meat,  etc. 

Releve , s.  Remove  ; remove  dishes. 

Remolade.  Salad  dressing. 

Removes,  s.  The  joints  served  at  dinners,  so  called 
because  they  replaced  the  soup  tureen  in  the  old  service  of 
dinner  k la  Frangaise. 

Ri^acimento.  Meat  dressed  a second  time. 

Rissoles,  s.  Small  pastry  with  minced  meat  fried ; small 
balls  of  finely  minced  and  very  highly  seasoned  meat,  fish, 
etc.,  wrapped  in  thin  discs  of  puffed  paste,-  and,  if  liked, 
egged  and  breadcrumbed,  or  dipped  in  broken  vermicelli 
and  fried ; light  puff  pastry  filled  with  minces  and  fried. 

Rot,  Roti,  s.  Roast  game  or  meat ; a term  applied  to  any 
dishes  served  at  the  game  course  of  dinner. 

Roux,  s.  A thickening  for  white  or  brown  sauces  made 
of  butter  and  flour,  allowed  to  colour  over  the  fire  or  not, 
according  as  you  require  white  or  brown  sauce,  thickening 
soups,  and  hashes. 

S. 

Salmis,  s.  A rich  hash  of  any  kind  of  game,  etc. 

Salpicon.  A mixture  of  different  finely  chopped  meats. 

Sauce  Piquante.  A sharp  sauce,  vinegar  or  lemon  pre- 
dominating. 

Saute.  Shaken  about  while  fried. 

Saute  Pan,  s.  A shallow  pan  used  for  this  purpose. 

Sauter,  v.  To  cook  anything  very  quickly  in  a buttered 
pan,  turning  from  time  to  time ; to  cook  in  a saucepan  with 
sauce,  constantly  shaking  it. 

Serviette,  A la.  A napkin  for  dinner ; served  on  a napkin  ; 
served  up  in  a table-napkin. 
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Sippets.  Small  pieces  of  bread  cut  into  different  shapes, 
fried,  or  used  for  garnish. 

Sorbet,  s.  A kind  of  half-frozen  ice,  strongly  flavoured 
with  liqueurs  of  different  kinds,  and  served  between  the 
joints  and  the  game. 

Souchet.  Various  kinds  of  small  flat-fish,  such  as  slips, 
flounders,  etc.,  boiled  in  fish,  stock,  water,  etc.,  and  served 
floating  in  their  liquor,  with  vegetables  and  herbs,  handed 
with  brown  bread  and  butter. 

Souffle,  s.  A very  light  pudding,  either  sweet  or  savoury. 

Stock,  s.  The  broth  which  forms  the  foundation  of  soups 
and  sauces  of  all  kinds. 

Stock  Pot,  s.  A large  pot  specially  made  for  preparing 
stock. 

Supreme,  s.  A very  rich  white  sauce,  composed  of 
essence  of  chicken,  veloute,  French  mushrooms,  etc. ; an 
entree  of  the  best  parts  of  the  fowl  or  chicken  cut  into 
fillets. 

T. 

Tammy,  Tamis,  s.  A strainer  of  fine  woollen ; a cloth, 
usually  woollen,  through  which  sauces  and  purees  are  pressed 
to  make  them  smooth  ; a strainer  or  fine  sieve  for  straining 
broth,  sauces,  and  creams  through. 

Terrine,  s.  Small  or  large  earthenware  dishes  -with  close- 
fitting  lids,  in  which  pdtes  are  made,  and  from  whence  they 
derive  their  name. 

Timbal,  Timballe , s.  A pie  made  in  a mould,  lined  either 
with  boiled  maccaroni  or  paste. 

Tourte.  Tart,  fruit  pie,  baked  in  a shallow  dish. 

Trifle.  A sweet  dish  made  of  sponge  cake,  macaroons, 
jam,  wane,  and  liqueurs. 

Trousser.  To  truss. 

V. 

Veloute.  A very  nice  white  sauce. 

Vol-au-vent,  s.  A light,  small  pie ; the  case  of  puffed 
pastry  in  which  is  served  various  reyoitts  of  fish,  meat,  fowl, 
or  sweets. 

Z. 

Zest,  s.  The  thinly  pared  rind  of  a lemon  or  orange ; to 
flavour  or  “ zest  ” various  dishes. 


Tfje  First  IVjar\ufactured  \i\  tl\e  United  ^ingilon]. 
fjas  W[aii]tair]ed  for  3!i  Years  a World-wide  l^eputatioq 
for  Uqifornjly  Superior  Quality. 


BROWN  i POLSON'S 
CORN  FLOOR. 


BROWN  & POLSON’S  CORN  FLOUR  AS  CHILDREN’S  FOOD. 


For  very  young  infants  it  should  always  be  remembered  that  nothing  but 
milk  is  suitable,  and  that  of  the  best  quality,  slightly  diluted  with  hot  water  ; 
but,  so  soon  as  any  addition  to  the  milk  is  desirable,  Corn  Flour  will  be  found 
eminently  useful. 

Prepared  with  Milk,  it  furnishes  a food  at  once  agreeable  to  the  taste  and 
easily  digested,  possessing  the  heat-producing  and  tissue-forming  elements, 
both  so  essential  for  the  nourishment  of  the  young. 

For  Children’s  Food  it  is  especially  important  that  it  be  prepared  with 
GOOD  SWEET  MILK,  and  it  should  NEVER  be  made  with  water  only. 


BROWN  & POLSON’S  CORN  FLOUR  AS  A TABLE  DELICACY. 

The  recipes  on  the  PACKETS  have  been  recently  revised,  and  a number 
of  new  and  original  ones  added,  including  PUDDINGS,  CUSTARDS, 
OMELETTES,  TARTS,  FRITTERS,  CAKES,  SPONGES,  etc. 

Corn  Flour  is  especially  acceptable  in  summer  as  BLANC-MANGE  with 
Stewed  F ruit  or  Preserves. 

A delicious  JELLY  can  also  be  made  by  preparing  it  with  the  Juice  of 
Fruits,  as  also  with  Coffee,  Cocoa,  Wine,  etc.,  instead  of  milk. 

PIE-CRUSTS,  TARTS,  PASTRIES,  and  RICH  CAKES,  when  baked 
with  half  Corn  Flour  and  half  common  flour,  are  finer  in  flavour,  lighter,  and 
more  easy  of  digestion  than  when  baked  with  common  flour  alone. 

Com  Flour  is  specially  suitable  for  THICKENING  SOUPS,  SAUCES, 
GRAVIES,  etc.,  as  it  does  not  affect  their  clearness,  colour,  or  flavour. 
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Artichoke,  69. 

Asparagus,  Thick,  158. 

Baraquine,  214. 

Batter  Cream,  41. 

Beauty  of  Hebron,  41. 

Beef,  New  York,  121. 

Bread,  161. 

Buchanan,  110. 

Carrot,  131. 

Celery,  Clear,  48. 

— Thick,  98. 

Chestnut,  115. 

Chiffonade  de  Pintade,  239. 

Clear,  87. 

— with  Custard,  175. 

Consomme  k la  Brillat  Savarin,  229. 

— ii  la  Dauminil,  31. 

— h la  Duchesse,  190. 

— k 1 ’Im  p6ra  trice,  189. 

— ii  la  Marie  Christine,  32. 

— 5,  la  Mode,  173. 

— k la  Royal,  171. 

— an  Pere  Douillet,  222. 

— aux  Choufleurs,  160. 

— aux  Fillets  de  Sole,  135. 

— aux  Fines  Herbes,  76. 

— aux  Haricot  Verts,  139. 

— aux  Nouilles,  236. 

— aux  (Eufs  Fil6s,  238. 

— aux  CEufs  Pochis,  78. 

— aux  Failles  de  Parmesan;  147. 

- aux  Pointes  d’Asperges,  50,  150. 

— aux  Quenelles,  157. 

— C61estine,  102. 

— Clair  k la  Colbert,  219. 

Crecy  5.  l’Allemande,  15. 

Creme  de  Riz,  165. 

Eel,  203. 


Egg  and  Onion,  85. 

-r-  and  Vermicelli,  72. 
Faubonne,  74. 

Flemish,  163. 

Game,  Clear,  187. 

Garbure  de  Languedoc,  246. 
Giblet,  53,  124. 

Hermits,  22. 

Hessian,  216. 

Howard  Leek,  3 
Hunter’s,  212. 

Julienne,  99. 

Kaiser,  128. 

Lentil,  7. 

Milk  and  Tapioca,  65. 
Mulligatawnjq  19,  44,  183, 184, 
Onion,  9. 

Ox  Tail,  179,  181,  231. 

Oyster,  39,  192. 

Palestine,  69. 

Parmentier,  13. 

Parsnip,  24. 

Partridge,  230. 

Pea,  20,  59. 

Pomeranian,  1. 

Pork,  12. 

Pot  Luck,  5. 

Potage  & la  Camerani,  242. 

— k la  Cantatrice,  117. 

— A la  Colbert,  83. 

— k la  Cond6,  145. 

— k la  Constance,  34. 

— 5 la  Du  Barry,  154. 

— & la  Elamande,  126. 

— k la  Genlis,  198. 

— k la  Jardiniere,  75. 

— ii  la  Melton  Mowbray,  244. 

— A la  Moelle,  112. 
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Potage  4 la  Parisienne,  194. 

— i\  la  Portugaise,  211. 

— A la  Prince,  241. 

— 4 la  Recamier,  97. 

— 4 la  Reine,  209,  233. 

— 4 la  Turenne,  201. 

— an  Pain,  111. 

— au  Riz  de  Veau,  196. 

— aux  Choux,  114,  224. 

— aux  Profiterolles,  133. 

— aux  Quenelles,  140,  234. 

— aux  Rognons,  61. 

— Blanc  4 la  Colbert,  217. 

— Brunoise,  16,  106. 

— Caroline,  199. 

— Creme  d’Orge,  123. 

— de  Legumes,  66,  92. 

— d’Homard,  225. 

— Plorador  aux  Pois,  81. 

— Julienne,  73. 

— Nivernaise,  134. 

— Pauyre  Homme,  17. 

— Provenpale,  205. 

— S6vign6,  137. 

— Solferino,  213. 

— St.  Pierre,  178. 

— Veloute,  174. 


Boudins  4 la  Norvigienne,  160. 
Cod,  Spanish  Way,  44. 

— Stewed,  108. 

— with  Egg  Sauce,  215. 

Crab,  Rissole  of,  102. 

Eel  au  Rouget  de  Lille,  213. 

Fish  Coquilles,  38. 

— Croquettes,  174. 

— Dressed  Cold,  93. 

— Gateau  of,  143. 

— Hungary  Filleted,  25. 

— Moolie,  80. 

— Pulled,  141. 

— Rolls,  Howard,  135. 

— Shells  4 la  Colonial,  78. 

— SoufiR  of,  89. 

Flounders,  Fried,  119. 

— SautO,  133. 

— with  Fried  Parsley,  54. 
Haddock  and  Egg  Sauce,  138. 

— Baked  and  Stuffed  Fresh,  79. 

— Croquettes,  97. 

— Fillet  of  Lavalliere,  36. 

— Steamed,  100. 

Hake,  Fried,  9. 


Potage  Vermicelli,  227. 

Potato,  21. 

Purde  a la  Russe,  166. 

— aux  Choux,  104. 

— de  Marrons,  149. 

— de  Potiron,  208. 

— de  Riz  a la  Richmond,  221. 

— de  Tomate,  95, 193. 

— of  Broad  Beans,  185. 

— of  Cauliflower,  204. 

— of  Celery,  1 20. 

— of  Liver,  57. 

— of  Sorrel,  142. 

Rabbit,  87. 

Rice,  45. 

Riz  au  Lait,  70. 

Semolina,  55,  63,  207. 

Sheep's  Head,  7. 

Spanish,  90. 

Spinach,  155. 

Sweetbread,  197. 

Tomato,  129. 

Vegetable,  168. 

— Marrow,  176. 

Waste-not,  Want-not,  38. 
Water  Souchet,  143. 

White,  152, 170. 


Halibut,  Pickled,  46. 

Herrings  4 la  Gregoire,  8. 

— Baked,  145. 

— Cold  Fresh,  82. 

— in  Jelly,  73. 

Lobster,  China,  173. 

— Pie,  64. 

— Pudding,  51. 

— Scallops,  96. 

Mackerel  4 la  Maitre  d’HOtel,  151. 

— 4 l’Huile,  114. 

— au  Gratin,  31. 

— Baked  4 la  Sparta,  55. 

— Fillet  of,  2,  13,  128. 

— Fillet  of,  Saut6,  83. 

— Hashed,  63. 

— Stewed  in  Cider,  72. 

— with  Anchovy  Sauce,  14. 

— with  Lobster,  71. 

Midnight  Sun  Pudding,  159. 
Mullet,  Grey,  196. 

— Red  Broiled,  168. 

— Red  Fried,  40. 

— Sauce  Vinaigre,  194. 

Oysters  4 la  Carlton,  203. 
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Oysters,  Isabella’s  Recipe,  171. 
Plaice  4 la  St.  Mark,  23. 

— Fillets  of,  66. 

— Rolled  and  Baked,  77. 
Prawns,  Fried,  162. 

Salmon  4 la  Chantilly,  224. 

— & la  Norv6gienne,  198. 

— 4 la  Trafalgar,  60. 

— 4 l’lrlandaise,  233. 

— au  Bleu,  49. 

— au  Gratin,  101. 

— au  Pois  Vert,  167. 

— au  Vin  Blanc,  166. 

— Cutlers,  200. 

— en  Papillote,  49. 

— Fillets  of,  226. 

— Sauce  Blanc,  211. 

— Souchet  of,  56. 

— Tranches  de,  33,  126. 

— with  Tomato  Sauce,  202. 
Shrimps,  Devilled,  67. 

— Fricassee  of,  208. 

— Pie,  155. 

Skate  4 la  Frederick,  130. 

— Crimped,  74. 


Skate,  Fillets  of,  86. 

Smelts  4 la  M6tropole,  220. 

— Broiled,  157. 

— Matelotte  of,  135. 

Sole  4 la  Castle  Cornet,  149. 

— 4 l’Espagnole,  110. 

— 4 la  St.  Denis,  229. 

— Aspic  of,  105. 

— au  Pain  Bis,  186. 

— Broiled,  179. 

— Fillet  of,  52,  53,  98,  131.  139,  198, 

231,  238.  ^ 

— Mayonnaise  of,  230. 

Souchet,  Water,  84. 

Sprats,  Baked,  94. 

— Broiled,  125. 

Whitebait,  4 la  Riviera,  191, 

— Mock,  11. 

Whiting  4 la  Bretonne,  67. 

— a l'ltalienne,  123. 

— au  Citron,  30. 

— au  Gratin,  176. 

— en  Surprise,  60. 

— Fillets  of,  197. 

— with  Tomato  Sauce,  115, 


ENTRIES. 


Bacon  Rashers,  22. 

Beef,  46,  146. 

— Collops,  68. 

— Curried,  17. 

— Fried,  155,  157. 

— Fritters,  149. 

— Ossory,  151. 

Boudins  a la  Reine,  204. 

Boule  d'Agneau,  113. 

G’aisse  de  Foie,  66. 

Calf’s  Feet  Fritters,  104. 

Casseroles  de  Riz,  236. 

Cassolettes  de  Riz,  167. 

Choux  aux  Saucisses,  39. 

Cornettes,  159. 

Cotelettes  4 la  Contesse,  192. 

— d’Agneau  4 la  Connaught,  180, 

— d’Agneau  4 la  Constance,  160. 

— d’Agneau  4 la  Princesse,  89. 

— de  Boeuf  4 la  Marquise,  227. 

— de  Mouton  a l’Africaine,  235. 

— de  Mouton  4 la  Valencienne,  191. 
- — de  Pore  4 la  Royale,  229. 

— de  Veau  aux  Fines  Herbes,  115. 

— de  Veau  en  Caisse,  244. 
Croquettes  de  Riz,  15. 

Croustades,  Dresden,  162. 


Croustades,  Dresden  Marrow,  51. 

— of  Devilled  Meat,  200. 
Crohtes  aux  Roguons,  16. 
Curried  Beef,  148. 

— Kidneys,  92. 

— Meat,  39. 

Cutlets,  159. 

— Berne,  130. 

— Cathedral,  12. 

— Lamb,  90,  91, 105,  164. 

— Larded  Soubise,  101. 

— Main  tenon,  61. 

— Mutton,  45,  63. 

— Pork,  40,  42. 

— Soubise,  62. 

— Trocadero,  41. 

— Veal,  14,  52,  58,96,112,  181. 
Devil,  Wet,  138. 

Don  Pedro,  136. 

Dumplings,  Bread,  146. 

— German,  64. 

— Marrow,  52. 

— Meat,  21. 

Egg  Patties,  186. 

Entrecote  4 la  Bordelaise,  1 77. 
Escrick  Rolls,  144. 

Filet  4 la  Franjaise,  14. 
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Filet  de  Bcenf,  189,  195,  226,  245. 

— de  Yeau  Braise,  237. 

— Mignons  de  Yeau  4 la  Russe,  202. 

— of  Beef,  152., 

Fricandeau  aux  Epinards,  149. 

— with  Ham,  151. 

Fricassee  de  Poulet,  191. 

Gallimaufry  4 la  Czar,  49. 

Gras  Double  it  la  Frangaise,  119. 

Ham,  31,  58,  68,  132. 

— Veal,  and  Egg  Mould,  86. 

Haricot  Beans  and  Bacon,  46. 

Hash,  1,  25,  27. 

Kabobs4  la  ’91,  123. 

Kentish  Pudding,  141,  143. 

Kidney  Pudding,  167. 

Kidneys,  39, 53,  60,  88,  99, 100, 109,  122. 
Lamb  Chops,  80. 

— Cold,  162. 

Liver,  30,  69. 

Macedoine,  141. 

Marrow  Croft  tons,  133. 

— Patties,  179. 

Meat,  Cold,  23,  24. 

Mouton  it  la  Marcelle,  222. 

Mutton,  34,  107. 

— it  la  Italienne,  168. 

— Barbecued,  187. 

— Breast,  28,  93. 

— Broiled,  120. 

— Chartreuse  of,  172. 

— Chop,  4,  234. 

— Collops,  100. 

— Epigrams  of,  94. 

— Fitzwilliam,  99. 

— Minced,  83. 

— Richelieu,  37. 

— Sauce  Robert,  223. 

Ox  Tail,  183,  184. 

Oysters,  65. 

Pain  de  Jambon,  177. 

Pasty,  7. 

Peas  and  Bacon,  196. 

Pie,  Beef,  154. 

— Coliseum,  29. 

— Giblet,  25. 

— Jelly,  113. 


Pie,  Lamb,  112. 

— Melina,  168. 

— Milford,  197,  199. 

— Mutton,  242. 

— Veal,  125. 

Pig’s  Fry,  87. 

Pork  Chop,  3. 

— Hashed,  10. 

— and  Salad,  10. 

— Salt,  11. 

— Sandwiches,  11. 

Poulet  it  la  Colonial,  195. 

Pudding,  Bacon,  3,  136. 

— Batter,  91. 

— Richelieu,  166. 

— Sausage, 130. 

— Veal,  26. 

Rissoles,  82. 

Rognons  au  Citron,  80. 

— aux  Oignons,  116. 

Rolls,  Mince,  37. 

— Sausage,  140. 

Sausage  Cakes,  138. 

Sausages  and  Apples,  65. 

— and  Rice,  74. 

— en  Robe  de  Chambre,  47. 

Salmi  of  Duck  and  Chicken,  196 
Sheep’s  Brains,  8. 

— Head  Pie,  4. 

— Tongue,  175. 

Steak  & la  Parisienne,  170. 

— 4 la  Pr6sidente,  32. 

— Fried,  20. 

— Hamburg,  19. 

— Rump,  96,  133, 135. 

— Savoury,  124. 

Stew,  Irish,  108. 

— Italian,  167. 

Sweetbread,  Dutch,  97,  165. 

Tempting  Dinner  Dish,  18. 

Toad  in  a Hole,  49. 

Tranches  de  Jambon  aux  COrises,  194. 
Tripe,  94,  106, 125. 

Veal  Aigrettes,  87. 

— 4 la  Bourgeoise,  223. 

— Cake,  88. 

— Collops,  127,  163. 


GAME  AND  POULTRY. 


Bouchies  4 la  Theodore,  189. 
Celestine  Puffs  74. 

Chicken  4 1’Estragon,  186. 

— 4 la  Fermiure,  206. 

— 4 ritalienne,  187. 


Chicken  4 l’Orly,  220. 

— - and  Ham  Pie,  175. 

— au  Nouilles  de  Parmesan,  238. 

— au  Vin  Blanc,  127, 

— Croustades  of,  171. 
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Chicken,  Fillets  of,  218. 

— Fried,  75. 

— in  Batter,  55. 

— Medaillons  of,  216. 

— Patties,  211. 

— Pie,  210. 

— Puffs,  146. 

— Roast,  54. 

<—  with  Tomato  Sauce,  72. 

— with  White  Sauce,  57. 
Duck  ft,  la  Prince  de  Galle,  116. 

— ft  la  Venetienne,  42. 

— au  Purfte  Verte,  235. 

— aux  Lftgumes,  237. 

— Caisses  of,  82. 

— Cutlets,  83. 

— Cutlets  in  Batter,  118. 

— Minced,  119. 

— Pudding,  43. 

— Roast,  81. 

— Wild,  219,  221. 

— Wild  Hashed,  202. 

— Wild  Roast,  200. 

Grouse,  Hashed,  154. 

— Pie,  203. 

— Roast,  152. 

Hare  Cakes,  213. 

— Roast,  212. 


INDEX. 


Partridge  aux  Choux,  197. 

— Pudding,  247. 

Pheasant,  Cold,  and  Ham,  183. 

— Roast,  181. 

Pigeon,  Barcelona,  44. 

— Bordeaux,  231. 

— Chaud-froid  of,  176. 

— Roast,  Larded,  156. 

— Stewed,  102. 

Plover,  Roast  Golden,  214. 
Rabbit  ft  la  Maintenon,  179. 

— Cutlet,  7,  33. 

— Gibelotte  of,  243. 

— Pie,  35. 

— Puree  of,  228. 

— Roast,  215. 

— Roll,  180, 181. 

— with  Bacon,  5. 

Rissoles  ft  la  Reine  Yictoria,  242. 
Snipe,  Roast,  217. 

Turkey  aux  Saucisses,  229. 

— Cotelettes  of,  231. 

— Hashed,  233. 

— Pulled  and  Grilled,  230. 
University  Pie,  6. 

Vol  au  Yent,  240. 

Yolaille,  Creme  de,  209. 

— Supreme  de,  207. 


JOINTS. 


Beef,  Aloyau  of,  144. 

— Fillet  of,  224. 

Lamb,  Roast  Neck  of,  111. 

— Shoulder  of,  Roast,  140. 

— Shoulder  of,  Rolled  and  Boned,  142. 
Mutton,  Breast  of,  28,  216. 

— Leg  of,  aux  Legumes,  103. 

— Leg  of,  Boiled,  106. 

— Leg  of,  Hashed,  104. 

— Loin  of,  ft  l’Anglaise,  78. 

— Loin  of,  ft  la  Bretonne,  220. 


Mutton,  Loin  of,  ft  la  Moderne,  120. 

— Loin  of,  Cold,  79. 

— Loin  of,  Roast,  98. 

— Loin  of,  Roast,  ft  l’Anglaise,  118. 

— Loin  of,  Purfte  of  Onions,  122. 

— Shoulder  of,  33. 

— Shoulder  of,  Roast,  36. 

Pork,  Boiled  Spring  of,  9. 

Yeal,  Roast  Loin  of,  84. 

Venison,  Mock,  76. 

— Mock,  ft  la  Contesse,  77. 


VEGETABLES. 


Asparagus  ft  l'Ecossais,  208. 

— ft  la  Mode  de  Paris,  217. 

— ft  la  Pompadour,  144. 

— in  Ambush,  203. 

— Pudding,  183. 

— Ragout  of,  177. 
Beetroot,  Fricassee  of,  164. 
Carrots  ft  la  Moderne,  4. 

— au  Beurre,  82. 


Cauliflower  ft  la  Romanoff,  1. 
Celery  -with  Milk,  75. 

Cucumber,  Boiled,  43. 

Every-day  Pie,  27. 

French  Beans,  Stewed,  113. 

Pfttft  de  Legumes,  243. 

Peas  ft  la  Franfaise,  134. 

— au  Beurre,  116. 

— au  Beurre  ft  la  Parisienne,  206. 
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Potatoes  ft  l’Anglaise,  185. 

— ft,  la  Barigoule,  127. 

— ft,  la  Creme,  14. 

— ft  la  Duchesse,  85. 

— ft  la  Florence,  17. 

— ft  la  Frangaise,  187. 

— ft  la  Lyonnaise,  106. 

— ft  la  Macaire,  218. 

— ft  la  Mazarin,  228. 

— ft  la  Mode,  20. 

— ft  la  Provengale,  92,  232. 

— ft  la  Soyer,  225. 

— Anna,  245. 

— an  Gratin,  43. 

— Baked,  68. 

— Baroness,  16. 

— Biscuits  of,  111. 

— Boule  of,  90. 

— Broiled,  124. 

— Croquettes,  167. 

— en  Escallopes,  247. 

— Fricassee,  21. 

— Golden  Mount,  42. 

— Grilled  in  their  Jackets,  32. 

— in  Cases,  54. 

— JulieDne,  2. 

— Lancashire  Boiled,  35. 

— Marbles,  12. 


Potatoes,  Mashed  Indian,  126. 

— Mashed  with  Onions,  72. 

— Meringue,  117. 

— Nadels,  195. 

— New,  215. 

— Pie,  Cornish,  132. 

— Pie,  Economical,  76. 

— Quenelles,  223. 

— Ribbon,  58. 

— Rissoles,  18. 

— Rolls,  198. 

— Scalloped,  91. 

— Souffles,  178. 

— Steamed,  80. 

— Stewed,  50. 

— St.  Petersburg,  6. 

— Whole  Fried,  61,  112,  1 10. 

— with  Celery  Salt,  64. 

— with  Egg,  102. 

— with  Mushrooms,  174. 
Salsify  in  Batter,  77. 

Spanish  Onion,  Stuffed,  11. 
Spinach  ft  l’Ancienne,  209. 

— ft  la  Creme,  182. 

— ft  la  St.  Laurent,  115. 

— au  Beurre,  34. 

Vegetable  Marrow,  Stuffed,  23. 


A Delicious  Dish,  8. 

Airy  Nothings,  217,  219. 
Apple  Fritters,  120. 
Apples,  Coronation,  160. 
Apricot  Pu  ree,  148. 

Babas,  234. 

Banana  ft  la  Frangaise,  35. 
Beignets  an  Cafft,  234. 

— Soufflft,  95. 

Biscuits,  Braemar,  166. 
Bishop’s  Thumbs,  26. 
Blackberry  Croutons,  199. 
Blancmange  au  Cafft,  235. 

— of  Tapioca,  110. 

— Orange  Flower,  62. 
Cakes,  Drop,  32. 

Cherry  Sandwiches,  137. 

— Tartlets,  134. 

Choux  au  Confiture,  169. 
Creme  de  Caf 6,  213. 

— de  Thft,  222. 

Cuca  Blancmange,  237. 

— Cocoa  Biscuits,  244. 

— Meringues,  138. 


SWEETS. 

Cuca  Tartelettes,  245. 

Cup  Custards,  92. 

Currant  Fritters,  72. 

Custards,  50. 

Dumplings,  88. 

— Candied  Peel,  74. 

Fat  Rascals,  11. 

Flapjacks,  52. 

Franco  Beige,  247. 

Frangipane,  225. 

Fritters  ft  lTmperatrice,  54. 
Gateau  de  Cftrises,  214. 

— de  Noisette,  16. 

German  Xrapfel,  100. 

Glace  ft  la  Princesse  de  Galle,  209. 

— ft  la  Vanille,  209. 

— Cuit  ft  la  Chinois,  224. 
Gooseberry  Creme,  162. 

— Fool,  24. 

Gordon  Rolls,  147. 

Kentish  Easter  Tart,  20. 

Lemon  Walnuts,  93. 

Macftdoine  de  Fruit,  186. 

Mock  Cream,  78. 
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Mould  Vanilla,  90. 

— with  Cuca  Cocoa,  228. 

— with  Jam,  167. 

Nun’s  Tears,  29. 

Orange  Pur6e,  121. 

— Sticks,  47. 

Pain  Prite  aux  Fruits,  113. 

Parkin,  63. 

Pears,  Baked,  9. 

Peche  au  Beurre,  205. 

Petits  Choux  5 la  Creme,  170. 

Pie,  Apple  Custard,  41. 

— Lemon,  49. 

— Lemon  and  Vanilla,  107. 

— October,  20,  21. 

— Winchilsea,  141. 

Pippins,  Normandy,  34. 

Poirres  au  Beurre,  130. 

Pudding,  25,  102,  103, 127,  132,  162. 

— Arrowroot,  30. 

— Bairns’,  173. 

— Bambino,  80. 

— Batter,  104. 

— Bread  and  Butter,  176. 

— Brown  Bread,  161. 

— Cream,  188. 

— Date,  31,  210. 

— Fig,  124. 

— Folkestone,  143. 

— Golden  Grove,  140. 

— Golden  Syrup,  174. 


Pudding,  Gooseberry.  58,  145. 
— Imperial,  22. 

— Invicta,  158. 

— Jessie’s,  153. 

— Lacroix,  182, 184. 

— Malted  Biscuit,  232. 

— Marchioness,  175. 

— Marmalade,  27. 

— Middleton,  151. 

— Nectarine,  81. 

— Noel,  185. 

— Orange,  46,  190. 

— Primrose,  154. 

— Raspberry,  245. 

— Rice,  2,  61. 

— Roll,  43. 

— Scrap,  25. 

— Semolina,  71. 

— Sponge,  91. 

— Spoon,  156. 

— St.  Croix,  164. 

— Strawberry,  42. 

— Vicarage,  60. 

— Vienna,  67 
Rhubarb  k la  Marine,  51. 

— Batter,  82. 

— Tartlets,  135. 

Rolls,  Sweet,  178, 179. 
Snowball,  6. 

Tartine  aux  Confiture,  36. 
Tutti  Frutti,  37. 


SAVOURIES. 


Anchovy  Sauce,  39. 

Angels  on  Horseback,  1 88. 
Biscuits  & la  Diable,  193. 

— 6,  la  Fitzhardinge,  197. 

— 5 la  Sefton,  242. 

— Casena,  181. 

— Devilled,  23. 

Bloater  h la  St.  Moritz,  75. 

— Filled  with  Butter,  87. 

— in  Hiding,  6. 

— Straws,  5. 

Bone,  Devilled,  84. 

— Dry  Devilled,  190. 

Boules  5 la  Vinetienne,  207. 
Caviare,  Mock,  80. 

Cheese  Balls,  199. 

— Boiled,  160. 

Chicken,  Eastwell  Devilled,  129. 
Cigarettes  5.  la  Reine,  26. 

Cod’s  Roe  on  Toast,  35. 

Crab  au  Gratin,  169. 


Crofite  5 la  Mardchale,  212. 

— 5 la  Mayonnaise,  217. 

— au  Pat6  d’Anchois,  237. 

— aux  Huitres,  48. 

Crofitons,  Egg  and  Anchovy,  108. 

— of  Shrimp,  96. 

Eggs  5 la  Creme,  123. 

— & la  Maitre  d’Hotel,  51. 

— A la  Mazarin,  173. 

— 5 la  Newmarket,  239. 

— d la  Pompadour,  237. 

— & la  Reine,  44. 

— it  la  Suisse,  15,  215. 

— & la  Tripe,  227. 

— 5.  la  Wyndham,  79. 

— Anchovy,  5. 

— and  Savoury  Cabbage,  22. 

— Appetising,  171. 

— au  Beurre  Noir,  59,  195. 

— au  Bouillon,  241. 

— au  Jambon,  117. 
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Eggs  au  Miroir,  148. 

— au  Plat,  81. 

— aux  Oignons,  88. 

— Balls,  129. 

— Bonne  Bouche,  154. 

— Brighton  Savoury,  15. 

— Buttered,  76. 

— Curried,  151. 

— Dinner,  66. 

— Frascati,  27. 

— Fried,  236. 

— Poached,  8,  105,  110,  111. 

— Plover’s,  210: 

— ' Kelish,  4. 

— Scrambled,  64,  163. 

— with  Asparagus,  50. 

— with  Mustard  Sauce,  168. 

— with  Tomato  Sauce,  231. 

Foie  Gras,  222. 

Fritters,  Anchovy,  118. 

— Cheese,  10. 

— Oyster,  178. 

— Spinach,  174. 

Fromage,  179. 

Haddock,  Dried,  44. 

— Grilled  Finnan,  93. 

Kromeskies  of  Mushrooms  and  Eggs, 

85. 

Lettuce  with  Arrowroot  and  Poached 
Eggs,  57. 

Maccaroni  k la  Menagere,  98. 

— and  Tomatoes,  77,  188. 

— au  Beurre,  13,  192; 

Muffin  with  Anchovy  Sauce  and  Egg, 

115. 

Mushrooms  k la  Villeroi,  143. 

Oysters  k la  Mephisto,  228. 

— au  Pain  GrUlier,  208. 

Pain  au  Fromage,  45. 

Pie,  Savoury,  73. 

Pillau,  64. 


Potato  Cake,  30. 

— Scones,  101. 

Prawn  Ice,  215. 

Pudding,  Baked  Batter,  106. 

— Egg,  99. 

— Mont  Blanc,  24. 
ltamequin  k la  Manchester,  3: 

— Cases  with  Eggs,  70. 

Rice  k la  Chasseur,  40. 

— Cordon  Bleu,  147. 

Roll,  Kirbjq  139. 

— Panah,  156. 

Rusks,  Kentish,  142. 
Sandwiches,  Adelaide,  28. 

— Anchovy,  205. 

— Craven,  131. 

— Duchess  of  Fife,  166. 

— French  Roll,  36. 

— Hatton  Cheese,  18 

— Osborne,  203. 

— Watercress,  195. 

— Windsor,  242. 

Sardines  a la  St.  Leger,  239. 

— and  Potatoes,  55. 

Saumon  Fumee,  205. 

Tartine  aux  Ecrivisses,  4. 
Toast,  Bombay,  62. 

— Broiled  and  Devilled,  46. 

— Chicken,  198. 

— Grendon  Anchovy,  194. 

— Ham,  192. 

— Mushroom,  187. 

— Potted  Tongue,  95. 

— Rice,  86. 

— with  Watercress,  68. 
Tomatoes  au  Gratin,  103. 

— Baked,  112. 

— with  Cheese,  126. 

Turnip  Tops  and  Poached  Eg 
Vermicelli  and  Eggs,  124. 
Woodcock,  Algy’-s  Scotch,  16, 


Apple,  81. 

Bordelaise,  177. 

Butter,  225. 

Chestnut,  230. 

Cream,  239. 

Cucumber,  33. 

Garnish  k la  Financi6re,  227. 
Horseradish,  144. 

Lobster,  159. 

Madeira,  224. 

^Maitre  d’Hotel,  109. 


SAUCES. 

Mirepoix,  226. 

Mushroom,  204. 

Piquante,  217. 

Poivrade,  221. 

Port  Wine,  201. 

Purde  of  Champignons,  92. 

— of  Chestnuts,  118. 

— of  Haricot  Beans,  220. 

— of  Mushrooms,  181. 
Raspberry,  232. 

Robert,  223 


gs,  161. 
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Sauce  au  Citron,  243. 

— & la  Financiere,  226. 
Shrimp,  165. 


Anchovies,  56. 
Calcutta,  71. 

Curry,  48,  232. 
Hindoo,  142. 
Improved  Way,  132. 
Lamb,  114. 


Abbot’s,  77. 

Aux  Epinards,  40. 
— Pommes,  28. 
Bacon,  69. 


Asparagus,  205. 
Cabbage,  86. 

Celery,  63. 

Dumas’,  214. 

Dutch,  121.  • , 

Eiffel  Tower,  155. 
Fish,  26. 

Fruit,  138. 


Soubise,  62, 130. 
Supreme,  208,  241. 
Veloutd,  227. 


CURRIES. 

Lobster,  136. 
Madras  Fish,  18. 
Oysters,  59,  222. 
Potatoes,  169. 
Whitebait,  216. 


OMELETTES. 

Breadcrumb,  20. 

Devonshire,  47. 

Omelettes,  83,  121,  141,  201,  202. 
Souffle  & la  Lorna  Doone,  56. 


SALADS. 

Hanover,  152. 
Hermit’s,  79. 
Nasturtium,  63. 
Newburgh,  137. 
Potato,  94. 
Salmon,  70. 
Tomato,  10,  210. 
Victoria  107. 
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